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Is quality so important? 


F your plant one worker fills hundreds of cans a day. 
I 


n the home kitchen one woman empties only a few 
cans a day. 


That housewife is able to give the contents of those cans a 


very close inspection. She is sure to—for she’s trying to 
feed her family wisely. 


Is quality important? You know it is. And so many things 
affect it. For one—what is worse than getting snowed under 


in the rush, with not enough equipment to handle the 
load? Or—not enough cans? 


It is an important part of Canco Service to furnish you all 
the cans you need when you need them—and good cans too. 


American Can Company 
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MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 
BALTIMORE, MD. 
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AYARS 


IMPROVED 


UNIVERSAL FILLER 


FILLS 


WHOLE TOMATOES 
CUT STRING BEANS 
BEETS 

CHERRIES 

APPLES 

ETC. 


Tomatoes are measured dry. Will not 
mash the fruit. Inclined measuring pockets 
to drain juice from fruit. Measured 
amount of juice in bottom of can. Worm 
feed, no mashing of cans. Smooth delivery. 


Very easily adjusted, slight turn of hand-wheel governs the amount desired in cans. | Hopper has 
soft, pliable rubber hose that moves the fruit into the measure device. Machine furnished with friction 


clutch that starts it off smoothly. For Nos. 2, 2$ and 3 cans. Special machines built for No. 1, also 
for No. 10 cans. 


We also make and sell a full line of Beet Machinery—Beet Topper—Beet Filler—Beet Peeler— 
Beet Slicer—Beet Grader—Beet Splitter—Beet Quartering Machine. 


Also 


New Perfection Pea and Bean Filler Can Sterilizers - 

Hot Water Exhausters Can Cleaners 

Liquid Plunger Fillers Electric Process Clocks 
Rotary Syruping Machines Friction Clutches 

Corn Shaking Machines Picking Table 

Fruit and Tomato Washers String Bean Cutter 

New Departure Cookers Tomato Trimmer & Scalder 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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OUR BUSINESS IS FOUNDED UPON: 


Cans —scientifically manufactered. 


Clos 1 n g Mach 1 Mes—Dependable, simple in operation. 


Service—Urexcelled, “THERE” when needed. 


Ask any of our satisfied customers ° 
Then 


Ask us for our proposition. 


The Metal Package Corp., of New York. 


Boyle Plant 
Baltimore, Maryland. 


Hamachek Ideal Ensilage Distributor 


The Hamachek Ideal Revolving Ensilage Distributor isa 
mechanical device, usually driven from the head shaft of 
the carrier, for building an ensilage stack or filling a silo. 
It works equally well on pea vines, corn husks, or other 
ensilage. 


This Distributor makes acircle two or three times in an 
hour, and the incline of the spout can be easily changed by 
the person on the stack or in the silo. The ensilage, as it 
comes from the spout, can be dropped in any desired place, 
so that one man can make a better stack, or fill a silo better 
than can be done by several men without the aid of the 
Distributor. 


The Hamachek Ideal Revolving Ensilage Distributor has 
proven to be most economical in the building of a large 
stack or for the filling of large silos. 


Patented 
United States May 26 1925 Canada Dec. 29, 1925 


Additional information will be gladly mailed on request. 


Frank Hamachek Machine Company 


Kewaunee Wisconsin 
Also Manufacturers of Viners, Viner Feeders and Chain Adjusters. 
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HIGHEST GRADE OF WORKMANSHIP LOWEST POSSIBLE PRICES PROMPT SERVICE 


ESTABLISHED 1863 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


BOTA 


DESIGNERS AND MANVFACTVRERS 


LABELS, CARTONS AND 
ADVERTISING MATERIAL. 


INS 


ILL. DETROIT, MICH. OmanHa, NEB. 


Ermold Labelers 


Back of every machine is the largest 
and finest equipped plant in the 
world, devoted to building labeling 
machinery PLUS, nearly a half cen- 
tury of machinery building experi- 
ence. 


Installing an Ermold is an investment 
to you. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 
SOLE CANADIAN AGENTS 
Freyseng Cork Company, Toronto & Montreal 
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UNITED STATES 


factories 
CHICAGO CINCINNATI ROANOKE BUCHANAN 


Chicago Sales Office 
111 West Street 
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BODY-MAKER AND DOUBLE-SEAMER COMBINED 
70 CANS WITH FALSE SEAM PER MINUTE. 


The Double Seamer is 
made in three sizes — 
Nos. 53, 54 and 58, 
and will seam ends up 
to square. 


Cameron Can Machinery Co. 
210 N. Ashland Avenue CHICAGO 


MOULD - ODI 
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T - BAD SPOTS 


You get rid of all these if you 
use the MONITOR Cylindrical 
Tomato Washer. Its action is 
such that the dirt has to be 
loosened—the mould removed 
aD : and the bad spots routed out. 
Immediately, the running water 
carries them away. Yet you 
will find the Tomato in perfect 
condition and not in the least 
jammed or bruised. 


This machine is also perfectly 
adapted to washing Sweet Pota- 
toes, Beets, Apples or anything 
of that nature. 


SPECIAL AGENTS 


Lta HUNTLEY MFG. CO. Balto. Md. 


Ogden, Utah 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N.Y. | Gait 


Brown Boggs Ltd., Hamilton, Ont. 
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PFAUDLER EMULSIFIER USERS 
Partial List 


The Widlar Co., 
Cleveland, Ohio 
—6 units 
The Sar-A-Lee Co., 
Cleveland, Ohio 
—? units 
The Hillcrest Co. 
St. Louis, Mo, 
2 units 
Lemonaise Co, Ine., 
_ Bowling Green, Ky. 
The manufacturing methods employed by the Sar-A-Lee Co. are 
~—Jacketed unit such that the phrase “Pure Food Packers” used on their letter- 
The Ard-Oss Company. « 4 
Mishawaka, Ind. head takes on more than ordinary meaning. 
Paxton-Gallagher Co., i : 
Omaha, Nebr. _ Good equipment is an important factor in the success of this enter- 
Lincoln Coffee and Spice Mills, ny 
Lincoln, Nebr. prising Company. 
Lazenby. 
London, England The twin Pfaudler Salad Dressing Emulsifiers shown above are 
Hoods, err now installed and operating at their plant in Cleveland. 
London, England 


Japan THE PFAUDLER CO., Canning Div. 
ROCHESTER NEW YORK 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE Manager and Editor 


107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 49th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


TERMS OF SUBSCRIPTION. 


One Year, - - - - - - - - - $3.00 
Canada, - - - - - - - - - $4.00 
Foreign, - - - $5.00 


Extra copies, when on hand, 10 eonte each: 


ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE CANNNG TRADE, Balti- 
more, Md. 
Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


BALTIMORE, | 
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EDITORIALS 


“The mills of the gods grind slowly, but grind 

exceeding fine.” When the first furor of the 
war preparations burst upon us the U. S. Department 
of Agriculture, through its Home Economics Depart- 
ment, besought the people to save food, as food would 
win the war. And in connection with this they issued 
instructions of all kinds how to preserve, or save, sur- 
plus food. The intent was good, but the execution 
faulty in many instances, especially in the matter of 
canning formula, where serious mistakes were allowed 
to pass, due to lack of experience and insufficient time 
for careful checking. We warned against some of the 
more dangerous, but in doing so only earned for our- 
selves a charge of bias in favor of commercially can- 
ned foods, and as opposed to the home canned product. 


T HE PASSING OF THE COLD PACK METHOD— 


Time has shown the correctness of the position we . 


took, and proved that we merely sought safety for all 
consumers; and that instead of being inimical to these 
home canning efforts, we welcomed them, when done 
in the right manner, as a help towards the ultimate 
heavier consumption of the commercial products. 
The home canners have never been a competitor of the 
commercial canners. Just the contrary, for many 
women who would not touch “store” canned foods 
prepared their own and ate and recommended them 
far and wide. It needed only time to show them that 
the “store” canned foods were merely the difference 
between the product of the expert and of the amateur, 
and that in cost the commercial or store canned foods 
were cheaper, as well as better and more uniform. 
Much of the present immensely increased consump- 
tion of canned foods which we have today is due di- 
rectly to these home-canning efforts, and we mention 
the subject here only to set the record straight, and 
because some commercial canners may need this re- 
minder as to the real position of the home-canner. 


The Department of Agriculture has revised its 
formula for the home-canners and gotten rid of the 


danger spots formerly in it not all at once, but slowly, 
one at a time, until the whole has been worked into a 
new, and now safe, we believe, condition. We have 
not seen their latest, but we understand that the dan- 
ger spots are now fully realized, and warnings against 
them are used by the Government. 


The latest to be abandoned is the much-talked-of 
and widely advocated “Cold Packed Process.” That 
process never was practical and was always a possible 
source of serious danger to the consumer of foods put 
up under its system. Now in Farmers’ Bulletin 
1471-F, entitled “Canning Fruits and Vegetables at 
Home,” the Department practically buries the old cold 
pack process and advoctes, in the strongest way, hot 
pack canning. Speaking of this that bulletin says: 


“The hot pack is a quick and easy method 
which combines all the good points of the other 
popular methods and has some additional advant- 
~ages of its own. 


Briefly, the hot pack method is to wash and 
otherwise prepare the vegetable or fruit for can- 
ning, cook it for 10 or 15 minutes in water or 
sirup in a kettle, pack it boiling hot into the giass 
jars or tin cans, and process in the water bath or 
pressure canner according to the time and tem- 
perature recommended. This short precooking 
of the fruit or vegetable wilts and’ shrinks it so 
that it can be packed more easily. It drives out 
the air and makes exhausting unnecessary. Most 
important of all, the food packed boiling hot into 
the jars or cans and put at once into the hot can- 
ner reaches the temperature required for pro- 
cessing far sooner than if it were packed cold, 
and makes possible shorter processing periods. 
Moreover, heat penetrates more uniformly during 
canning, and the food in the center of the jar is 
more likely to be properly processed. This cuts 
down the chances of spoilage, for it is proper pro- 
cessing more than all else that determines wheth- 
er canned foods keep or spoil.” 
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There is a hint in this for the commercial canner 
who still tries to pack tomatoes and some other goods 
without an exhaust. Such a canner is merely attempt- 
ing the “cold pack process,” and the sooner he gets 
away from it, and as far away from it as possible, the 
better for him. A good exhaust is absolutely neces- 
sary if you would avoid the long string of troubles 
which follow from its lack. Take the hint from this 
Farmers’ Bulletin and do not try to do what even the 
amateur canner has found impossible. 


We are almost tempted to predict that the day is 
not far distant when all foods packed in cans will first 
be cooked, ready for the table or to eat, and then filled 
into the cans and given the slight process necessary 
to guard them against the microbes or other enemies 
which may have entered with the air as they were 
filled. Mechanical equipment will attend to this pre- 
liminary cooking, and will fill the products while 
steaming hot, thus minimizing the amount of possible 
contamination from the air, and making only a very 
short process necessary. The canners will come to 
this because it is bound to result in better color, better 
flavor, a more natural and more tender article, possi- 
bility of filling the cans more uniformly, and finally 
greater safety in the processed article. Some articles 
are now blanched and exhausted to an extent that 
about equals the pre-cooking we refer to, and such 
canners will soon take the one step further, and will 
add all other items to the list for similar treatment. 
This is just an offhand prediction you might paste up 
in your memory and watch it come true in the next 


few years. 
C will note in this week’s Distributors’ Column 

(What Canned Foods Distributors Are Doing) 
that the Secretary of the American Wholesale Grocers 
Association has found wherein it is possible to secure a 
rebate upon the internal revenue taxes you paid for 
1920-21. These were the fateful years to which we 
dislike to refer, but it is exactly because of the severe 
declines in prices which took place in canned foods of 
all kinds, and which ruined so many canners, that a 
rebate upon the taxes paid is possible. Mr. Rowe out- 
lines the plan quite well, and it is not necessary to re- 
peat here, for it is an intricate matter, but one which 
the house with proper bookkeeping facilities will find 
no trouble in answering or understanding. It is not 
often anyone has a chance to get back any taxes which 
he has paid the Government, but there may be an op- 
portunity here for some canners, and so we mention it. 


HANCE TO GET SOME TAXES BACK—You 


CANNED FRUITS AND VEGETABLES OF 
IRELAND 


HERE are no packing factories for the preserv- 
ing of cured fruits and vegetables in Northern 
Ireland, writes American Consul H. P. Starrett, 

Belfast, Ireland, in a report to the Foodstuffs Division 
of the Department of Commerce. Unfortunately, sta- 
tistics of imports of canned fruits and vegetables for 
Northern Ireland are not published separately, but 
combined with those for Great Britain in reports is- 
sued by the British Board of Trade. 


Canned vegetables are in little demand in North- 
ern Ireland, as there is usually a considerable supply 
of fresh potatoes, carrots, turnips, cabbages, etc., 
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«vailable, and while there are some varieties of vege- 
tables, such as peas, spinach, etc., sold by retail mer- 
chants, these.are nearly always of European growth, 
usually French or Belgium. American canned toma- 
toes do not find a good market here, as the French and 


Italian canned tomatoes are used during the entire 
year. 


The greater part of the canned fruits imported 
are of United States origin, and the principal Ameri- 
can exporters have either branch houses or agencies 
in Belfast or in England, usually at Liverpool. Liver- 
pool is said to be the “storehouse” for the greater part 
of the canned fruit imported into Northern Ireland, 
and now supplies may be received from Liverpool in 
two or three days time. Apple supplies are reported 
available and prices have maintained an even trend 
curing the past five years, decreasing somewhat on 
account of the increased value of the pound sterling 
in the money markets of the world. Demand is steady 
for canned fruits of all kinds, especially those from 
the Pacific Coast of the United States. y 


DEATH OF ISIDOR JACOBS 


SIDOR JACOBS, former president of the California 
Canneries Company, died in London, May 6th. He 
was 68 years old. Since November, 1921, when he 

married Mrs. Jessaline Horton, of Oakland, Mr. Jacobs 
had lived in London. He was managing director of 
California Canneries, Ltd., an English subsidiary of 


the San Francisco firm, which had supervision of for- 
eign sales. . 


Mr. Jacobs was born on lower Van Ness avenue, 
San Francisco, the son of William and Bertha Jacobs. 
His parents came to California from the East in the 
forties. His father founded the California Canneries 
Company in 1860. The son attended the public schools 
and went into the cannery of his father. He rose 
steadily from the ranks until he was elected president 
of the company in 1886. He served as president until 
1921, during which time the company developed rap- 
idly and created a world-wide market for California 
products. Mr. Jacobs is author of the History of Can- 
ning and the History of Canning by the most promi- 
nent men, published by The Canning Trade in 1914. 


Mr. Jacobs’ first wife was Miss Mira Strauss, a 
cousin of Oscar Strauss, of New York. She died about 
nine years ago. His second marriage took place in the 
Palace Hotel in 1921, and was followed by his transfer 
of activities from San Francisco to London. 


Besides a widow, Mr. Jacobs leaves four sons— 
William F. Jacobs, head of a cloak and suit company, 
San Francisco; Fred W. Jacobs, president of the Cali- 
fornia Canneries Company, and John L. Jacobs, gen- 
eral manager of the canneries concern, and one daugh- 
ter, Mrs. Lucie Jacobs Hill, who made her home with 
her father in London. 


He was a thirty-second degree Mason. He was a 
member of Fidelity Lodge, F. and A. M.; San Francisco 
Bodies, Scottish Rite; Islam Temple of the Mystic 
Shrine and the Masonic Club of San Francisco. He was 
formerly a member of the Union League Club, Com- 
monwealth Club and other civic organizations. 
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The Progressive Canners of today are making 
their chili sauce with the use of 


THE INDIANA CHILI SAUCE MACHINE 


With this machine you retain all the flavor, 
great portion of which 1s lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 


Indiana Pulpers 
Indiana Kern Finishers 


Kook-More Koils 
Inspection 

Grading TABLES 
Sorting 


Indiana No. 10 Fillers 

Copper Steam Jacketed Kettles 
Steam Crosses 

Pulp & Catsup Pumps 

Fire Pots 

Wood & Steel Tanks 
Enameled Lined Pipe 
Enameled Pails & Pans 

Steel Stools 


- Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastesn Representative 


Smith and Company were 
building a tomato 
plant. Everything was to 
be modern and of the latest 
design. But it cost more 
than they had_ originally 
So the cookroom was econo- 
Open retorts were used to 
cook the product. Smith said, “‘We 
can’t afford A-B Cookers.”’ 


Expensive economy it proved to be. 
The rush of the tomato season arrived 
and the cookroom was inadequate. The 
cookroom force worked early and late. 
No wonder some of the product was 
slighted. That’s the price of the rush 
season unless you’re properly equipped. 

A-B Cookers would have prevented all 
that spoilage and consequent loss. The 
can passes directly and automatically into 
the cooker as soon as it is closed. No 
standing around and cooling off. The 
cooker is always at temperature. The 
cooking time is always the same. A-B 
attends to that. That's why—all cans 
are cooked exactly alike. 


planned. 
mized on. 


‘‘A-B Cookers guarantee uniform pro- 
ducts and quality.”’ 


Write our nearest office today. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Third & Dillon Sts., Baltimore, Md. 
844 Rush Street, Chicago, III. 
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CROP REPORTS 


Condition of Canners’ crops as reported direct by Canners 
You need this kind of information, and appreciate its value. 
Contribute your share and keep this column up to the min- 
ute. We urge your co-operation and invite your commu- 
nication. 


PEAS 


Fort Morgan, Colo., May 31—Weather and irrigation water 
prospects here so far have been ideal. 


Longmont, Colo., May 25—Acreage reduced one-third. Pres- 
ent outlook for yield very good. Weather conditions favorable. 


Lewes, Del., May 29—Have had weather too dry and cold 
for them to do well. Now-the lice have appeared and are hurt- 
ing them. Looks like 50 per cent of crop. 


Payette, Idaho, May 25—Same acreage and same prospects 
of yield as last year; 100 acres. 


Belvidere, Ill., May 25—1,175 acres. Looking fine. 


Plymouth, Ind., May 31—Acreage somewhat less than last 
year. Crop prospects fair. Two to three weeks late. 


Wabash, Ind., May 31—Season 10 days late. Vines thrifty 
but smaller than normal, indicating smaller number of pods. 
Under very favorable conditions till harvest, could only expect a 
fair yield. Acreage reduced 33 per cent. 


Easton, Md., May 29—Sixty per cent. 
dry weather. 


Easton, Md., May 29—Acreage, 75 per cent. 
yield, 80 per cent. Drouth hurting them somewhat. 


Lake Odessa, Mich., May 26—Acreage reduced 20 per cent. 
Planting two weeks late. Still early to estimate yield, but 
weather is cold and peas not growing very fast. 


Bozeman, Mont., May 26—Acreage, 2,050; 1925, acreage 
2.478; 1924, 1.728. Started planting last year April 27. Started 
planting this year, May 6th. Wet weather delayed planting this 
year, so that planting schedule actually two weeks behind last 
year. Cold weather has delayed growth of weeds and prospects 
are for three-quarters crop of last season. 


North Rose, N. Y., June 1—Growing nicely. 


Oswego, N. Y., May 26—Very late. Those that are up look 
good. Some only planted this week. Weather conditions very 
cold. Acreage very much reduced. 


Springville, N. Y.. June 1—All sowed and early variety up, 
but weather too dry for them. The sowings were bunched on 
account of weather conditions and this will mean bunching when 
it comes to the pack. They were sowed about two weeks later 
than normal. Acreage same as in 1925. 


Syracuse, N. Y., June 1—Just started to plant. 
seem to be favorable. Acreage reduced 35 per cent. 


Delta, Pa., June 1—Acreage 75 per cent. 
irregular. 


Too much cool and 


Prospective 


Conditions 
Coming up very 


New Oxford, Pa., June 1—Acreage 25 per cent less than 
1925. Expect 85 per cent or 90 per cent crop. 


Bangor. Wis., May 25—Have reduced our acreage 25 per 


cent. Just finished planting. Too early to predict outcome. 


Jackson. Wis., May 27—Five hundred acres; 125 less than 
lest year. Too early to tell anything about the yield. Not fin- 
ished planting yet. Very backward season. 


Lancaster, Wis., May 24—Acreage about 75 per cent of 
everage years. Prospective yield. Cold, dry weather will, no 
doubt, cut yield about 75 per cent of normal years. 


Markesan, Wis., May 27—950 acres. Prospective yield, 85 
per cent. 


Merrill, Wis., May 24—Three weeks late in seeding. Cold 


end dry weather. Seeding only half in. First seeding looking 
fair. Growth very slow. 


New Holstein, Wis., May 25—Will finish planting this week. 
Early planting is making very slow headway on account of un- 
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favorable growing conditions. Acreage approximately the same 
as we have been putting out for the last twenty-five years. 


Onalaska, Wis., May 24—Acreage 16 per cent less than 1925. 
Has been rather ‘cold and dry, but plenty of rain last few days 
and warm weather. Condition of crops good right now. 


Oostburg, Wis., June 1—Too much rain. Unable to finish 
planting. Ten per cent of acreage drowned out. Acreage 75 per 
cent of normal. Prospective yield, 75 per cent. 


Pickett, Wis., June 1—Early sowings looking fairly good, 
except low lands, which are drowned out and under water at this 
time. Late peas just coming through. Hard to estimate at this 
time. Finished sowing May 30th. Acreage, 25 per cent less than 


last year. Estimated yield—Early, 60 per cent; late, too early 
to estimate. 


___ Ripon, Wis., May 31—Acreage about 80 per cent normal. A 
little early to get much of an idea of the yield, but prospects are 


about normal. Season about two weeks late. Will finish sowing 
tomorrow, June Ist. 


Sheboygan, Wis., May 26—Have just finished planting our 
acreage, which is about one-fifth less than last year. Canners 
have curtailed quite a little as prevailing prices are below cost 
of production. It is too early to forecast what the crop will be 
like, but it appears that we have had so much cold and wet 
weather that the crop probably has suffered thereby. 


Waldo, Wis., May 31—Look very well. Were late in plant- 
ing and do not look for the earliest ones to blossom before June 
10th. We refer to the Alaskas. Sweets are coming up very 
well, except on low ground. There it has been too wet and we are 
eoing to lose quite an acreage. We are sowing 30 acres less than 
last vear and expect to harvest 26 acres of the 470 acres we have 
planted for seed. Finished planting May 20th. 


BEANS 


Longmont, Colo., May 25—Not planted. Acreage reduced 
one-half. 


Fort Morgan, Colo., May 31.—Stringless—About half nor- 
mal acreage. 

Lake Odessa. Mich., May 26—Wax and green stringless. 
None planted. Will cut acreage thirty-five to fifty per cent. 
Lima. Slight increase in acreage. None planted yet. 


North Rose, N. Y., June 1—String beans not planted. Acre- 
ege normal. 


Oswego, N. Y.. May 26—Stringbeans—We are delaying 
planting owing to the lateness of the Pea crop as we do not 
wish both to come in at the same time. Our acreage just about 
half of last years. 


Springville, N. Y., June 1—Stringless—Just started planting. 
Acreage normal. 


Svracuse, N. Y., June 1—Growing conditions for the past 
week have been favorable. except that we need rain. Planting 
was delayed fully two weeks. Acreage reduced 40 per cent. 


Delta, Pa., June 1—Acreage 100 per cent. 
Expect 60 per cent crop. 


New Oxford, Pa.. June 1—Acreage normal. 
outlook we expect a 95 per cent crop. 


TOMATOES. 


Fort Morgan, Colo., May 31—Acreage about half normal. 


Longmont, Colo., May 25—Not planted, Acreage reduced 
two-thirds. 


Lewes, Del., May 29—Plants are very late. 
for but a 25% acreage here. 


Crisfield, Md., May 29—Acreage about 30 per cent of last 
season. Too early for any crop predictions. . 


Easton, Md., May 29—100 per cent acreage. 
Too early for forecast. 


Springville. N. Y., June 1—Just started setting plants. Two 
wee's late. Plants not as strong as we wish they were. Acre- 
age 75 per cent of that of 1925. 


Vines short, due 


From present 


Don’t look 


Plants good. 


CORN 
Payette, Idaho. Mav 25—80 per cent of last year’s acreage. 
Can’t say as to yield. Too early. i 


Belvidere, Ill., May 25—1,600 acres. Not through planting. 
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TANKS--TOWERS--WATER SYSTEMS 
TANKS TOWERS 
. Wood or Metal For 
Any Size, Any Shape, for Tanks 
Blending Pulp Bells 
Storage Mixing Flags 
Washing Pasteurizing Transmission 
Fire Protection Water Supply Radio 
Wood Stave Pipe--- Silos 
THE BALTIMORE COOPERAGE TANK & TOWER COMPANY 
BALTIMORE, MARYLAND 


° 


The Kyler Boxing Machine 
Sturdy and Accurate 
A glance at the cut shows how substantially the 
KYLER BOXING MACHINE is made. In ad- 
dition, it possesses an accuracy that is absolutely 
dependable. 
A QUALITY BOXER at a reasonable price. 
Circular on request. 


Manufactured and Sold by 
Westminster Machine Works. 
Westminster, Md. 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting Tables, 
Scalders, Washers and Exhausters. Made any size. lEasily cleaned and durable. If your 
dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 
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Plymouth, Ind., May 31—Acreage less than last year. BEETS 
Weather has nde pleating inte. Springville, N. Y., June 1—Too early to say anything about 
Wabash, Ind., May 31—Acreage reduced to 40 per cent. Too the crop conditions. Acreage same as in 1925. 
early to make predictions, as very little has come up. 


Portland, Me., June 1—Has not yet been planted. Some of 
our factories will not open up this year. Acreage from one- FRUIT 
quarter to one-third less this year than last. Season two weeks 
late. No warm weather as yet. 


Fort Morgan, Colo., May 31—Acreage about half of normal. 


Springville, N. Y., June 1—All in full blossom and looks like 
Easton, Md., May 29—80 per cent acreage. Too early to a big crop of all varieties. Cannot tell until after setting is 
forecast crop or conditions. made. 


Lake Odessa, Mich., May 26—Acreage reduced 25 per cent. 
Very little planted. None up as yet. Early to estimate crop. 


Springville, N. Y., June 1—Just finished planting. None up 


Menominee, Mich., June 1—All crops one month late, but 
looking well. 


, : North Rose, N. Y., June 1—Sour cherries have a fine bloom. 
cold for this crop. Outlook not good Bartlett pears about 75 per cent bloom. Apples are blooming 
for it. Planted on time. very heavy. Raspberry bushes were badly frozen back during 


the winter. 


CORN 


4 


Syracuse, N. Y., June 1—Corn planting is bound to be de- 
layed two weeks beyond the average planting time. Weather 
conditions favorable. Acreage reduced 50 per cent. 


Delta, Pa., June 1—Acreage, 100 per cent. Seems to have 
come up well, but not growing, due to the cold weather. 


SHOULD BE 
In Every Cannery Office 


“A Complete Course in Canning” 


As an insurance against loss 


ax 


New Oxford, Pa., June 1—Have just about finished planting 
the same acreage as last year. Germination of seed good, but 
too early to predict what the crop will be. 


Bangor, Wis., May 25—Not through planting. Cannot state 
any definite quantity. 


ax 


WN 


Oostburg, Wis., June 1—Account of continual rains unable 
to start planting. 


Published by 
THE CANNING TRADE 
Baltimore, Md. 


SPINACH 
Easton, Md., May 29—Only had 60 per cent pack. 


The MORRAL 
ge. Corn Husker 


SINGLE or DOUBLE 


The MORRAL 
Corn Cutter 


Either 
SINGLE or DOUBLE CUT 


W. R. Roach & Company 
Grand Rapids, Mich. 


Morral Bros. Dec. 31, 1925 BURNHAM & MORRILL CO, 
Morral, Ohio. Portland, Maine. 
Gentlemen: 
Your letter of the 29th is just. before the writer and I must say 
the equipment you have furnished usin the way of Double Huskers Morral, Ohio. 
particularly thank you at this time for the splendid way you have 
taken care of the business we have given you, and the eevies you Our preference in “CORN CUTTERS” isthe “MORRAL.” Our 
have rendered us. additional purchase of Morral cutter equipment in 1925 and 1926 is 
We like your Double Huskers and we like your Corn Cutters, our confirmation, no other types having been purchased. 
and further equipment ofthis kind Yours truly, 
we surely wi glad to take the matterin question up with you. ; 
: Very sincerely yours, George B. Morrill, President 


W. R. Roach, President. 


It will pay you to write at once for prices and further particulars 


MORRAL BROTHERS, Morral, 


BROWN, BOGGS CO., Ltd., Hamilton, Ontario, Sole Agents for Canada 
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WHOLE = LEWIS CUTTER 
= CORN = — FOR — 
oO 
= SHAKER = Beans, Okra, Celery, Rhubarb 
BERLIN 
MACHINERY 
= WE EQUIP YOUR ENTIRE PLANT 2 
= BERLIN CHAPMAN CO. BERLIN, WIS. = 
AMSCAN 
CERTIFIED 
S) E ALING F LUID Attention, Mr. Canner:- If your cutter does not cut old and 
stringy beans clean, then you should have a Lewis 
“The Golden Band” which cuts perfectly. 
We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 
Testers for any size cans, up to 5 gallon Oil Cans. 
Insist on AMSCAN for your 
cans next season - and be safe E. J. LEWIS Middleport, N. Y. 
THE MAX AMS MACHINE CO., NEW YORK 


IMPROVED STEEL PROCESS KETTLE 


: Manufactured to hold 800, 1,000 and 1 200 cans 
Conceded to be the best; hundreds in use. Double 


theremometer pocket riveted to each kettle. .Construct- 


VATTR ACTIVE to use either water, dry steam, or open bath 


LABELS 


Your goods are your pride and our 
labels are our pride. Put the two 


together and your customers will be 
doubly impressed. 


7 Lithographers a MACHINE CO. 
GAMSE BUILDING» 
BALTIMORE M L, AND BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 
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Sweet Hominy 
By Edwin J. Cameron 
Research Laboratories National Canners Association, Washington, D. C. 


ACTERIAL spoilage in canned hominy is not of 
frequent occurrence. The lye treatment to which 
corn is’subjected as a phase in the preparation of 

this product, which it is designed for purposes other 
than sterilization, undoubtedly contributes markedly 
to the suppression of contaminating bacteria. For the 
most part spoilage in hominy which has been submitted 
to this laboratory for examination has resulted from 
the activity of the thermophilic or “heat-loving” bac- 
teria. These organisms are exceedingly resistant to 
heat and are probably possessed of far more than ordi- 
nary resistance to chemical reagents. Since these bac- 
teria demand a temperature considerably above 100 de- 
grees F. before they can multiply, efficient cooling and 
proper storage conditions serve to prevent spoilage in 
the event of their surviving the process. 

One type of abnormality in this product is the con- 
dition known as “Sweet Hominy.” While this has come 
to the attention of this laboratory on but few occa- 
sions, in every instance it has been possible to isolate 
one of these resistant thermophiles, which inoculation 
experiments have established as the causative agent. 

As the name suggests, the condition is manifested 
by an intense, almost sickening sweetness, very much 
in contrast with the normal flat taste. No swelling of 
the can occurs. Analysis of the hominy liquor has 
shown as high as 8.5 per cent maltose, or malt sugar. 
Dextrose, or corn sugar, has been present in the 
amount of about 1 per cent. Neither of these sugars 
is present to an appreciable extent in the normal liquor. 
Dextrose can be derived from maltose, and both of 


these from starch, in a manner which will be consid- 
ered later. 


In view of the rarity with which this type of spoil- 
age has been brought to your attention, and the fact 
that it can be controlled by efficient cooling and stor- 
age, it cannot be considered to constitute a major prob- 
lem in the industry. Our interest in the subject be- 
came sharpened as a result of observations made dur- 
ing the course of classification studies on “flat sour” 
organisms. In this study it was noted that the so- 
called “sweet hominy” bacillus was a true flat sour or- 
ganism. In short, it appeared that organisms respon- 
sible for causing flat sours in peas and corn could pro- 
duce sweet hominy, and that the sweet hominy organ- 
ism was capable of sowing corn and peas. There is no 
need to enter upon a detailed account of the character- 
istics of this organism other than to state that it fer- 
ments a considerable number of sugars without gas, 
with production of acid without gas. and it is particu- 


larly capable in its ability to hydrolize or transform 
starch to sugars. 


Inoculaton of the sweet hominy organism into can- 
ned peas and corn produced a tynical flat sour condi- 
tion, with no sign of sweetness. This same bacterium 
when inoculated into canned hominy and incubated at 
130 degrees F. gave a disagreeable taste. with some 
suggestion of both acid and sugar. Considerably more 


acid was present than was found in the sweet hominy 
submitted to the laboratory. 


Representative members of the flat sour organ- 
isms which were capable of changing starch to sugars 
were found able to produce this sour-sweet taste in 
hominy at 130 degrees F. It was, therefore, evident 
that bacteria of the same group were capable of caus- 
ing sourness in certain products and sweetness in hom- 
iny. 

To explain this seeming paradox it will be neces- 
sary to present an explanation of the general mech- 
anism by which bacteria produce their characteristic 
end products: Bacteria bring about various changes in 
food material by virtue of their enzymes. Enzymes 
are called “organic catalysts” produced by living 
things, and a catalyst is a substance making possible, 
or accelerating, a chemical reaction without undergo- 
ing change in itself. Various enzymes play a major 
part in all forms of life. These “organic catalysts” are 
incorporated in, or excreted by, bacteria and are able 
to transform comparatively enormous amounts of the 
various carbohydrates (starch and sugars) and protein 
to simpler compounds. 

Due to its large size, the starch molecule cannot 
permeate the bacterial cell well. It must first be trans- 
formed to sugars. Bacteria which are capable of pro- 
ducing acid from starch must first, therefore, excrete 
the proper enzyme or group of enzymes, and these re- 
duce the starch to sugars, which are then absorbed by 
bacteria and subjected to the action of the internal en- 
zymes, which bring about the change from sugar to 
acid. 

All evidence pointed to the presence of some fac- 
tor or principle in hominy which favored the sugar- 
producing enzyme without correspondingly favoring 
the acid-producing enzyme. Several experiments were 
conducted to note the course of the sugar production in 
hominy. Bacteria from sweet hominy and from flat 
sour peas were inoculated into flasks of hominy, incu- 
bated at 120 degrees F. for a sufficient time to allow 
some growth of the bacteria, and were then removed to 
room temperature. Further active growth of the or- 
ganism was prevented by the addition of chloroform. 
Controls without chloroform were kept at 130 degrees 
F. At 130 degrees F. results varied with different 
samples of hominy. In certain of these almost no 
sugar was present at the end of a week’s incubation, 
and the hominy was definitely sour. In other samples 
sugar and acid was formed and the sour-sweet taste 
previously referred to was evident. In no case was the 
typical sweet hominy condition reproduced. 

At 100 degrees F. and room temperature acid pro- 
duction ceased upon removal from the incubator, but 
the sugar, due to the still active enzyme, increased over 
a long period of time. The rate of sugar production was 
slower at the lower temperatures but activity was defi- 
nite. The sweet concition was evident in hominy at 


100 degrees in about 45 days, and at room temperature 
in about 60 days. 


We have been unable to reproduce the high sugar 
coupled with the low acidity characteristic of the 
samples of sweet hominy submitted for examination. 


I 
| 


June 7, 1926 THE CANNING TRADE 


Bliss Automatic Can Making Machinery 
“Bliss-Pacific’ ’ No. 81 Double Seamer 


High Speed: No Jams: Tight Cans. 
This combination means real economy 
—low costs. Users of Bliss-Pacific 
Double Seamers have been enjoying 
these benefits for years. Built for can 
shop and cannery. Ask for details. 

We build complete lines of Automatic 
Can Making Machinery. High Speed 
lines for large production—Semi-Auto- 
matic lines—Hand and Foot operated 
equipment. 


BLISS MACHINERY 


E. W. BLISS CO., BROOKLYN, N. Y., U.S. A. 


Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 


Sales Offices: Detroit Cleveland Chicago Pittsburgh Philadelphia 
Cincinnati New Haven Rochester 


Foreign Factories and Offices: London, Eng. Turin, Italy Paris, France 


Patented 


PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 
Baltimore, Maryland. 


Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


~ fa 
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These showed from 7 per cent to 9 per cent maltose as 
compared with none originally, and had a pH of 
6.3 to 6.5, as compared with about 7.0 originally. We 
were able at 37 degrees in 45 days to produce a sugar 
content of 4 per cent with a pH of 5.4. A slight return 
toward normal pH appears to take place after cessation 
of activity by the bacteria. 

The high sugar-low acid which characterizes sweet 
hominy leads us to believe that the thermophilic organ- 
ism responsible for this condition is at proper tempera- 
ture for growth for only a short time, during which 
it produces a small amount of acid and secretes its 
star splitting enzymes, and further that these enzymes 
set over a long period of time to produce the sweet 
hominy condition. During this period of enzymatic 
activity there may be some recovery in acidity. 

Summary. 

(1) Sweet homny is caused by heat-resistant 
thermophilic bacteria. These organisms are of the 
same type as certain of those causing flat sour spoilage 
in corn and peas, and are rendered inactive by proper 
cooling and storage. 

(2) Conditions in hominy appear to favor pro- 
longed activity of starch hydrolizing enzymes, which, 
after formation, act independently of the organism. 

(3) A study of this condition indicates that the 
thermophilic bacteria develop at a proper temperature 
and give rise to the starch-splitting enzymes with 
amounts of acid varying according to the length of 
time the can is at thermophilic temperature. The or- 
ganism is rendered inactive when the can cools and 
acid production ceases, but the enzymic activity, al- 
though slowed in its action, continues to function over 


an indeterminate period to produce the characteristic 
sweetness. 


SITUATION AND OUTLOOK FOR THE 
CANNED TOMATO TRADE. 


Prepared by Clarence L. Pickard, Specialist in Agricultural Eco- 
nomics, Agricultural Extension Service, Blacksburg, Va., 
May 13, 1926. 


Introductory Note—The following digest has been prepared 
from replies received from the various ones in the canned to- 
mato trade. This information was collected in the hope that 
its present dissemination would be of value to those in the 
trade whose production plans may be assisted by pertinent 
facts and opinions on the canned trade tomato situation in 
various parts of the country. It is hoped especially that this in- 
formation may be of benefit to growers and canners in carrying 
out plans for the present season. 


Outlook. 

F. B. Bomberger, Chief Maryland State Department of Mar- 
kets,-April 28th: 

“The heavy importation of canned tomatoes and tomato 
parts from Italy served further to overstock the market and to 
depress prices. 

“TJ would be unwilling to venture a prediction as to what will 
be the course of the prices for the remainder of the 1925 pack, 
further than to say there seems to be a slight degree of op- 
timism among the canners of our state in connection with this 
matter.” 

“If the acreage is anything like normal, and the season is 
good, it is altogether likely that a 20e contract price (for raw 
stock) will be hetter than the average open market.” 

Albert W. Sisk & Son, Preston Md. (Theodore E. Fletcher), 
April 30th: 

“An acreage of 50 per cent throughout the United States we 
believe will bring a very helpful condition for canners, but any- 
thing over 50 per cent., especially if we have a crop, is going to 
mean low prices again. 

“We do not look for any great improvement in the spot sit- 
uation between now and next season. If there is any improve- 
ment of consequence it will come after the trade is familiar 


June 7, 1926 


with the fact that the acreage is cut at least 50 per cent.” 

W. Edgar Harrison, Assistant Marketing Specialist, BA. E., 
Custom House, Baltimore, November 7th: . 

“Most of the commission firms who advance money to their 
shippers in Maryland and Virginia are advising them not to 
plant any tomatoes this year. - : 

“After a careful survey my personal opinion is to advisé 
growers to plant other lines, and if carrying charges are not too 
high for canners to hold their stock.” 

Planting Intentions. 


F. B. Bomberger, Chief Md. State Department of Markets, 
April 25th: 

“With regard to production for 1926 farmers and canners 
talk pessimistically, and yet as far as I am able to judge, with- 
out definite data to substantiate by judgment, the farmers are 
preparing to plant about a normal acreage, although this may 
be somewhat reduced. The probabilities are that there 
will be a larger percentage than usual grown for open market.” 

Association of N. Y. State Canners (John P. Street), April 
29th: 

“ From such figures as I have been able to collect so 
far there is an indication that our tomato acreage for canning 
purposes in this state will be curtailed by at least 20 per cent.” 

C. H. Nissley, Vegetable Specialist, N. J., April 30th: 

“Our acreage will be normal, if not a little above normal, 

and according to orders that are coming into our plant 
growers’ plantings would seem to be above normal. Last week 
I talked with a few growers and everyone of them told me that 
they were increasing their acreage this year, because they 
thought the acreage would be diminished, owing to the low 
prices received last year. Most of these growers, however, are 
growing for th open market and are willing to take the chance.” 

C. G. Rosburn, Broker, Roanoke, Va., May 11th: 

“Estimates made by conservative canners is that the acre- 
age to be planted to tomatoes this section will not be more than 
60 per cent of that planted last year. One of the main reasons 
for the reduction in acreage is that the canners cannot see their 
way clear to pay the farmers more than 75 per cent of that 
paid last year, which naturally makes it very unattractive to 
the farmer, and he is substituting other crops, or neglecting to 
grow tomatoes.” 

Factory Intentions. 

F. B. Bomberger, Chief, Md. State Department of Markets, 
April 28th: : 

“The best information this department has is that practi- 
cally all canning houses will be operating, although some of 
them will undoubtedly contract for a smaller acreage. The con- 
tract price generally prevailing is 20c for five-eighth basket or 
$12 ver ton.” 

Association of N. Y. State Canners, John P. Street, April 29: 

“IT think there is no question that the canners all over the 
country view with alarm the overstocked market of canned to- 
matoes, and unless they wish to commit financial suicide there 
will be a very large decrease in the pack all over the country. 
The prevailing contract price in this state is $15.00 per ton, 
with an increase to $17.00 per ton nearer the large cities, such 
as Rochester and Buffalo.” 

Albert W. Sisk & Son (Theodore E, Fletcher), April 30th: 

“We believe but little can be gained by packers holding 
back on their 1926 pack. Tomatoes are being contracted for on 
basis of 20¢ per five-eighth basket, which means that they can 
be sold next September for 7712, basis of 2s, whereas the spot 
market today is 70c, and it will cost very near 7!2c per dozen to 
carry them from now until next September, all risks consid- 
ered. Therefore, would it not be better that those packers who 
are holding spot stocks dispose of them, and if they want to 
speculate let them replace by purchasing futures and we be- 
lieve that futures can be purchased even lower than 77%e.” 

C. H. Nissley, Vegetable Specialist, N. J., April 30th: 

“The Campbell Soup Company is contracting for $22.00 per 
ton for tomatoes delivered to Camden. The H. J. Heinz people 
are paying $16.00 a ton delivered to factory in Salem. A few of 
the other canneries and ketchup manvfacturers, as the Pritch- 
ard Company, are contracting for $16.00 a ton; about 50 per 
cent of the individual packers will not operate at all this year, 
because they still have on hand practically all of last year’s 
pack.” 


F, J. Blair, Truck Crop Specialist, B. A. 
April 30th: 


“From (a survey made) it appears that 518 firms engaged 
in the manufacture of tomatoes in 1925, and reporting : 
about 66 per cent of the total acreage grown for manufacture 
that year, this year intend to or have contracted for 


about 67 per cent of the acreage reported by them for 1925, and 
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GOO 
SEED PEA | Peas That 


Please’”’ 
STOCK 


7 takes exceptionally good seed pea stock to produce the kind of High Quality 

canned foods that keep everyone, down to the consumer, convinced that 
yours is a line worthy of their continued patronage. We have the kind of stock 
that matures evenly in the field, always uniform, and up to a standard that’s far 
above the average. We're always equipped to meet your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


CHISHOLM-RYDER CO,, Inc. 


NIAGARA FALLS, N. Y. 
SUCCESSOR TO 
CHISHOLM-SCOTT CO., 


S. M. RYDER & SON, 
Columbus, O., and Niagara Falls, N. Y. 


Niagara Falls, N. Y. 


THE PLANT BEHIND OUR PRODUCT 
MANUFACTURERS OF: 


Green Pea Viners Can Markers 
Green Pea Feeders Green Bean Graders Lift Trucks 
Green Bean Snippers Green Bean Cleaners Conveyors 


_ Special Machinery Built to Order 


WAREHOUSES: SPECIAL AGENTS 
Columbus, Wis. Ogden, Utah A. K. Robins & Company, Inc. Leavitt & Edington Co. 
Baltimore, Md. Baltimore, Maryland Ogden, Utah 


Brown-Boggs Company, Ltd. 
Hamilton, Ontario 
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that they intend to pack about 78 per cent of the product 
packed (by them) last year. 

“A revision or preliminary report on the acreage of toma- 
toes grown for manufacture will be published about July 1st, and 
a forecast of prediction will be made about August 1st” 

(The compiler here reproduced the U. S. Department of Ag- 
riculture table of intended acreage “Tomatos for Manufacture,” 
recently published in The Canning Trade, and for that reason 
omitted here.—Eds.) 

W. Edgar Harrison, Assistant Marketing Specialist, B. A. 
E., Custem House, May 7th: 

“Some of the packers have their entire pack of last year on 
hand and will not pack any this season, others expect to pack a 
few.” 

John S. McDaniel & Co., Easton, Md., May 11th: | : 

“The attitude of canners in this territory up to this time is 
quite indifferent, but they are beginning to show some interest, 
and may soon conduct an active campaign to contract for acre- 
age.” 

Extent and Distribution of Present Carry-over. 

F. B. Bomberger, Chief Md. State Department of Markets, 
April 28th: 

jae I venture to say a very considerable percentage of 
a normal pack still remains in the hands of the canners.” 

National Canners Association, Frank E. Gorrell, April 29th: 

“One of the matters which will be discussed at the meeting 
of our Board of Directors next month will be that of trying to 
make some arrangement for the collection and dissemination of 
statistics on the carry-over. . .” 

Albert W. Sisk & Son (Theodore E. Fletcher), April 30th: 

“We don’t believe that the carry-over is all of Maryland 
will be more than 10 to 15 per cent of last year’s pack. 

“This immediate territory—we have reference to the whole 
peninsula of Maryland, Delaware and Virginia, is in much better 
shape so far as spot stock is concerned than other sections of the 
country. We don’t believe there is more than 15 per cent of last 
year’s pack on hand, and by the time a new season comes on 5 per 
cent of last year’s pack, in our opinion, will be about the 
total carry-over provided demand continues throughout May and 
June as it has during the month of April.” 

C. R. Nissley, Vegetable Specialist, N. J., April 30th: 

“About 50 per cent of the individual packers R 
still have on hand practicaally all of last year’s pack.” 

Blair, Wood & Co., Brokers, Lynchburg, Va., April 30th: 

“We believe that the largest percentage of the pack is in the 
hands of the wholesale grocers throughout the country, however, 
we know that there is quite a large stock still in the hands of 
the packers. 

“Several wholesale grocers advise us that they have enough 
in stock to carry them over until spring of 1927 .. .” 

John S. McDaniel & Co., Easton, Md., May 11th: 

“The total carry-over should not be so very great, probably 


not over 2,000,000 cases, and but little of the surplus will be car- 
ried by eastern canners.” 


Demand. 

Lewis D. Flohr, Marketing Specialist, D. A. E., U. S. D. A., 
April 27th: 

«. . There is no known yard stick by which to measure 
the possibility of consuming the record pack of 1925 at reason- 
able prices to the consumers, especially if followed by a fair 
sized pack in 1926.” 

Albert W. Sisk & Son (Theodore E. Fletcher), April 30th: 

“We don’t think there is any probability of demand picking 
up to the point where it will quickly relieve the packers of the 
present large pack, although the market generally so far as 
spots is concerned is better throughout Maryland and Delaware 
and also the State of Indiana.” 

Blair, Wood & Co., Brokers, Lynchburg, Va., April 30th: 

Rg It is our idea that a large percentage of the stock 
of canned tomatoes on hand today will be consumed, due to 
their being so cheap, ard they will continue to go into consump- 
tion for about sixty days more.” 

Present Prices of Canned Foods. 

.F. D. Bomberger, Chief Md. State Department of Markets, 
April 28th: 

“Just at present prices are a little firmer and there is more 
of a demand for canned tomatoes than there has been for the 
month past.” 

Blair, Wood & Co., Lynchburg, Va., April 30th: 

“We are quoting today No. 35 at $1.00 and No. 2 at 65c, 
f. o. b. canneries, for spot shipment, while futures are quoted at 
10c to 12¢ per day higher, but unless the spot stock is moved we 
believe futures will decline below present prices.” 


W. Edgar Harrison, Assistant Marketing Specialist, B. A. 
E., Custom House, Baltimore, May 7th: 
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“The chain stores here are selling 3s at 942c per can. To do 
so they must be buying them at around $1.00 per dozen, which 
I am sure is less than they can be packed for. I understand 
that several blocks of No. 3s were offered at 95c per dozen to- 
day.” 

- ©. Carter Chase, County Agent, Montross, Va., May 17th: 

“The situation in this county is uncertain, probably 75 per 
cent of the canneries will run for a short pack. Many growers 
have failed on plants and indications are that intentions td 
plant will be cut 30 to 40 per cert.” 

Virginia Can Company, Roanoke, Va., May 15th: 

aa we find that the acreage is being curtailed consid- 
erably, which naturally will lead to a curtailed pack for this 
year. Due to the fact that future buying has been dead this 
season, the efforts of the canners have naturally been lessened 
and it is too late now to make preparations for putting up an in- 
creased pack this year. The spot market is getting more ac- 
tive, which looks favorable.” 

C. G. Reaburn, Roanoke, Va., May 15th: 

“T have sold 130 carloads of spot tomatoes since March 1, 
1926. An estimate according to records in my office indicates 
and No. 3 cans, about 85 per cent No. 2 cans, yet in the canners’ 
that there are 125 to 150 carloads of canned tomatoes in No. 2 
hands in the Roanoke section.’ 

Tri-State Packers Association, F. M. Shook, May 15th: 

“Imports of 1925 amounted to 87,999,222 pounds, and the 
imports for the first three months of 1926 were a -million 
pounds more than for the same period in 1925.” 

a through the Tri-State territory there has been a 
reduction in the price offered farmers for growing tomatoes. 
This reduction has been about $3.00 per ton, which brings the 
price around $12.00 per ton for this year.” 

sea” the heavy imports of Italian tomatoes mean a great 
deal to tomato growers of this country. It would take some- - 
thing like 6,000,000 five-eighth baskets of tomatoes to produce 
the quantity imported into this country last year. The Tri- 
State Packers Association is now preparing a petition to the 
png Commission asking for the maximum increase in the 

u 

C. S. Stevens & Sons, canners, Cedarville, N. J., May 12th: 

“I would suggest the reduction in the pack this year be at 
least two-thirds. There isn’t a thing in the world to inspire 
more than a 30 per cent pack this year, except hope that some- 
thing will happen to favor canners. The loss to canners 
on the 1925 pack will be several million dollars. Less 
than half of the pack was sold ahead and the loss on the ten 
or more million cases then unsold (basis No. 3s) will exceed 40c 
a case.” 

“The National Canners Association statistics of the pack 
put it at 20,000,000 cases, but very good authorities claim it was 
over 25,000,000. 

“The one (factory) where we pack only tomatoes will not 
be operated this year the tomato pack here at home 
will be about 60 per cent, or less than a third of what we usually 
pack at our two factories.” 


“ue Canning Company, Cambria, Va., J. T. Jones, May 


“We had previously decided on a reduction in acreage of 
about 40 per cent, and believe that this will be the operating 
basis of the industry as a whole. , 


The carry-over is not as heavy as the estimates recently 
turned loose, and this fact is fully demonstrated by the strength- 
ening of prices, No. 2s now commanding 72%c and No. 3s 
$1.07'2. The matter of ‘distressed’ packers is not a thing of the 
past, and the present holders are about in position to demand 


a price equal to the cost of production at least, before turning 
their goods on the market.” 


CLUB ROOT OF CABBAGE 
R. E. Vaughan and F. L. Wellman, University of 
Wisconsin. 


HE disease knownas club root of cabbage becom- 
ing more destructive each year in Wisconsin. It 
will cause serious losses in intensive cabbage 

growing regions unless growers take steps to control 
further spread. The club root disease also is increas- 
ing in Wisconsin. It is known to occur on all varieties 
of cabbage and related plants. 

The most important factor in control is to secure 

seedlings free from club root infection. This can be 


done only by having the seed bed on clean soil. Crop 
rotation, lime and drainage tend to prevent develop- 
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Southern 
Cans 


Are now being made 
in the 


Gibbs 
Building 


3500 E. Biddle Street 
Baltimore, Md. 


Unusual Manufacturing and Shipping 
Facilities 


Southern Can 
Company 


ACTION! 
NOW! 


Don’t delay until it is too late to get 
this equipment for your catsup pack. 
Now is the time to order your Kiefer 
Automatic Bottle Sterilizer and Auto- 
matic Rotary Vacuum Filling Ma- 
chine—the standard unit of many 
plants—to be assured of getting it on 
time. 


Fill by vacuum, and 


—Avoid slop and waste 
—Eliminate long delays for clean- 
ing of complicated mechanism. 
—Oherate continuously 

—WNo filling of broken bottles. 


_Thoseare but a few of the important 
advantages that will enable you to 
get out your pack of catsup this sea- 
son at lower cost, without troubles 
or worries. 


Our pamphlet gives you full details. 


The Karl Kiefer Machine Co. 


Cincinnati, O. 
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ment of club root. It occurs on the cultivated crops 
of the cabbage and mustard family, such as cauli- 
fiower, kohl-rabi, kale, rape, radishes, turnips, and on 
practically all the weeds in this family like the mus- 
tards, charlock and shepherd’s purse. 

Swollen Roots First Symptoms—Club root can be 
detected at transplanting time whenever the plants 
are badly infected. (Lower photograph on opposite 
page.) However, if the infection is light and the 
plants are handled rapic!y, small swellings may es- 
cape detection. In any case, it is not commonly 
possible to recognize diseased seedlings in the seed bed 
before transplanting, without pulling and examining 
the roots. The first symptoms are swollen or irregu- 
larly clubbed and gall-like roots. 

Cabbage plants having serious infections of club 
root will, by late summer or early fall, show an unu- 
sual number of markedly wilted or “flagged” plants. 
(Upper photograph on opposite page.) Any destruc- 
tion of the root system such as maggot injury, black 
leg or flooding may cause a similar wilt. Pulling and 
examining the roots for the swellings is the only cer- 
tain way of knowing whether club root is causing the 
trouble. After the diseased roots have been swollen 
for a few weeks they usually decay and partially re- 
main in the soil when the plants are pulled. 

The Cause of Club Root—The club root disease of 
cabbage is caused by a germ, invisible to the naked 
eye, which lives in the soil and attacks the roots of 
members of the cabbage family. This germ, upon en- 
-tering any part of the root, irritates the tissue and 
causes it to form a swelling. Inside this the germ 
finds ideal conditions for growth and reproduction. 
Seed bodies or spores are formed and it is at this time 
that the clubbed root decays and the spores are left in 
the soil, increased in number many thousand times. 

Club root weakens the plant because of the use of 
the food substances by the disease germs, and because 
the diseased root system cannot absorb enough water 
and soil nutrients to feed the upper part of the plant. 
A wet period favors the disease. During a dry spring 
there may be no disease appearing in the plant bed, 
but in a wet summer the plants in the field may con- 
tract the disease so badly that the crop may be ruined. 

How to Control Club Root—To secure club-root- 
seedlings and set them in a field free from the disease 
is the most important thing in cabbage club root con- 
trol. It is never safe to use seedlings from a seed bed 
or farm where club root is known to exist because the 
disease germs may be carried by farm machinery, 
horses’ feet, the shoes if workmen, as well as in small 
clubbed roots on cabbage plants, and even with soil 
which may stick to apparently healthy roots on the 
seedlings. Fields, near those known to have the dis- 
ease, may often become contaminated by the washing 
down of disease germs in the flood water. One seed 
bed may spread the disease throughout a whole neigh- 
horhood. The selection of a clean seed bed, therefore, 
is of the highest importance in the control of club 
root. 

Rotation of crops is important. Fortunately, 
club root does not occur on corn, grain, grass, beets, 
potatoes, beans and like crops, so that a wide variety 
of plants may be used in the rotation. The main thing 
is to keep away from all members of the cabbage and 
mustard family, including weeds as well as those 
plants cultivated for their flowers. 

Lime applications of two and four tons to an acre 
serve to sweeten the soil and tend to make conditions 
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less favorable for the club root organism. Air-slaked 
or hydrated lime is preferable to ground limestone, 
since it gives more immediate and complete results. 
Thorough under drainage, such as may be secured 
from a well planned and installed system of tile, is 
also often helpful in club root control. Lime and drain- 
age should be used, combined with a long rotation of 
crops if best results are to be assured. 


NEED NOT DATE CANNED MILK FOR CUBA 


CCORDING to a letter from Acting Commercial 
Attache R. M. Connell, Habana, Cuba, just re- 
ceived in the Foodstuffs Division of the Depart- 

ment of Commerce, the Sanitation Department of 
Cuba has now revoked, by circular, its previous noti- 
fication (published in Commerce Reports for Febru- 
ary 29) that enforcement would be made of the provi- 
sion in the sanitation regulations requiring date of 
ee to be stamped on all cans of condensed 
milk. 

This does not revoke the actual provision in the 
sanitary regulations, but signifies that the Sanitation 
Department appreciates the impracticability of the 
provision and does not intend to enforce it. 

(It is presumed that the concurrent provision 
which requires the maximum period of good condition 
to be likewise stamped will also not now be enforced.) 


WITH THE FIG PACKERS 


HE Texas preserved fig business starts the season 
] of 1926 in a healthy condition. The 1925 pack is 
cleaned up. The extreme low prices of 1925 
caused a greatly increased consumption and broadened 
the market. Last year’s business brought financial dis- 
tress to the packers, who, therefore, cancelled all plans 
for these enlargements and these conditions caused the 
building of several new plants to be annulled. For 
these reasons, planting of new fig orchards stopped and 
old orchards are partly neglected or abandoned for lack 
of preserving facilities. The unseasonable weather 
also contributes largely to a small crop. 

Every Texas fig packer has made up his mind to 
pack only as many cases of Magnolia figs as he feels 
confident of being able to dispose of at reasonable 
prices, so as to leave him a fair and necessary margin 
of profit. 

It does not seem likely that any Texas packer will 
this year be forced to sacrifice his preserved figs (like 
in 1925) to meet his bank loans, because every packer 
will preserve figs only as his finances will permit him 
to handle with safety. 

The lesson of 1925 was a very severe one for the 
Texas fig industry, but if it has placed this important 
business, for several years to come, on a sound basis, 
then it was not bought too dearly. 


THEODORE F. KOCH, President, 
Beaumont-Hampshire Fig Company. 
Beaumont, Texas, May 21, 1926. 


THE NEW PICKLE ASSOCIATION 


HE American Pickle and Condiment Association, 
which was organized soon after the Louisville 
Convention of the Canners in January, has been 

making progress. 

This organization was formed to handle the prob- 

lems of the pickle manufacturers who complete the 
process of packing pickles for the trade, many of which 
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Honest Tivenghient 


—is more essential in a retort than in any other item of canning 

equipment. Human life depends on it. Skimping of material 

or labor is criminal. 

The SPRAGUE-SELLS Retort is built to stand 100% over- 
If it’s used load. It is heavier than any other kettle. The solid cast iron 

cover weighs over 500 pounds, giving tremendous strength and 


in a Cannery rigidity. The body and bottom are 14” boiler plate. The rivets 
Sprague- Sells it. are 1” diameter, spaced 1-27/32” centers—and are actually and 


honestly pulled up tight, not bull-dozed. 

It costs us $11.00 to dich the bottoms of our kettles—an expense which 
other manufacturers avoid, but it means more even processing thru proper 
steam circulation, and long life for your Retorts, as water cannot lie in 
the bottcms and rust thru. 

With every lettle we furnish a reliable safety valve, combination pressure 
and vacuum gauge, and an absolutely dependable thermometer. 

No SPRAGUE-SELLS Retort has ever blown up. Remember that when 
you buy. 


General Sales Headquarters 


Sprague-Sells Corp., 500 N. Dearborn St. Chicago, Ill. 
Branch Offices 


Baltimore, Md. Los Cal. San Cal. 
Columbus, Ohio Newark, N. Hayward, C 
Indianapolis, Ind. Portland, Springfield, 
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are of no interest to the general membership of the Na- 
tional Pickle Packers’ Association. 

In the organization of this Association, they have 
resolved to adopt and follow the principles, standards, 
guarantees, the terms, differentials and codes of ethics 
of the National Pickle Packers’ Association and to 
make the Federal Food and Drugs Laws covering the 
manufacture and sale of pure foods and net weights 
as the basis on which their goods shall be manufac- 
tured and sold and to subscribe to the Pure Food Laws 
of the several States. 

It is hoped that they will be successful in adjust- 
ing some of the minor problems that have bothered the 
distributors of pickles. 

Negotiations are now in progress for a trade rep- 
resentative at Washington. 

The officers of the American Pickle and Condiment 
Manufacturers’ Association are: G. S. Callender, pres- 
ident; F. A. Brown, treasurer; C. B. Crandell, secre- 
tary, and the Board of Directors: L. W. Hathaway, E. 
S. La France, A. E. Slessman, Worth Weller, G. S. Cal- 
lender, F. A. Brown and C. B. Crandell. 


FLORIDA TO CAN SWEET POTATOES 


N article in The Bay County Beacon-Tribune, of 
Panama City, Fla., under date of May 26th, 1926, 
says: 


“The large plant of the Chipley Packing Company, 
formerly used in preparing pork products for market, 
has been acquired by W. H. Baxley and E. H. Mulcock, 
of Panama City. 

The transaction includes the large and modern con- 
crete building, occupied by the plant, with its equipment, 


ENRY RIES & @ONS f*0. 
6 & 8 WEST A. ye ST. C 
BALTIMORE, MD. 


24 HOURS SERVICE EMERGENCY CALLS 


Steam and Mill Supplies, Pipe-Fitters, Boiler Makers, Machinists. 


Night, Sunday & Holi-) C. A. KRIES, H. A. KRIES, H. E. KRIES. 
day Service, Calls: Forest 8508J Catonsville 445 Walbrook 690-J 
Regular Day Service, Call 
PLaza 6498 
6499 
Durable Sheet Packing & Gaskets, Pipe, Valves, Fittings, Hose, 
Belting, Packing, Pulleys, Shafting and Hangers. 
STERLING MAZDA LAMPS 


vune 7, 1926 


also an office and other buildings and all of the land 
heretofore owned by the Chipley Packing Company. 
The consideration involved has not been given out. 

It is the intention of the new owners to convert the 
plant into a modern canning factory, and it is an- 
nounced that operations will begin immediately to this 
end. Every effort will be made to have the equipment 
ready for the current season’s crop of sweet potatoes. 
The present plan is to can approximately 50,000 bushels 
and cure about 100,000 bushels. Later arrangements 
will be made to handle other fruits and vegetables. 

Mr. Baxley has been engaged in the canning busi- 
ness for some eighteen years, and it is stated that each 
plant under his supervision has been successful. Mr. 
Mulcock was formerly engaged in the banking business, 
having served as vice-president of a large bank in Con- 
necticut and as cashier of a substantial institution in 
Syracuse, N. Y. Both have been active in St. Andrews 
Bay district realty operations for the past several 
months, Mr. Baxley in connection with several syndi- 
cates and Mr. Mulcock as president of the Santa Maya 
Corporation.” 


WINNER WITH AMERICAN ELECTRIC MOTORS 


ANNERS attending the National Convention at 
* Louisville in January will recall the unique ex- 

hibit of enclosed electric motors by the Hansen 
Canning Machinery Corporation, of Cedarburg, Wis. 

Negotiations have just been completed for the 
taking over of the American Electric Motors, Inc., by 
the business men of Cedarburg, and in a very short 
time this new industry will occupy a large new plant 
situated in the heart of the city. 

Mr. P. G. Winner, vice-president of the Hansen 
Canning Machinery Corporation, left that connection 
on May 1 to assume active management of the new 
motor company. 


CAPITAL FOR CANNERS 


Do You Need Additional Capital to Expand Your 
Facilities or Liquidate Obligations? 

We can supply such capital through the sale of 
preferred or common stock of your company. i 
We handle the sale of such issues on a reasonable 
commission basis. 


Write for Information. No Obligation. 


Lackey and Company 
Purveyors of Corporation Capital for Years. 


Land Title Bldg. Philadelphia, Pa. 


LANDRETH’S SEEDS 


When you think of Seeds, think of Landreth, either for spot or 
future. Weare the oldest Seed House in America, this being our 


142nd year. 


If we had not given good seeds, good attention to 


business, and tair prices, we could not have existed so long. 
Write us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 


BRISTOL, PA 
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= The canning trade is gradually overcoming prejudice in the home because they are 2 
a making a quality appeal with delicious products direct to the housewife. = 
= This appeal of quality is also based on sanitary cleanliness and purity of the product. = 
= The use of = 
= andols z 
Sanitary Cleaner”, 
= has greatly assisted the canner to achieve these results because the sweet, = 
= —— safe, wholesome sanitary cleanliness it provides is the greatest protection = 
Z to delicious flavor and rich quality. = 
= An order on your supply house will also prove how economical this : 
= cleaning service is. = 
Ask your supply man. 
= It Cleans Clean. z 
= The J. B. Ford Company Sole Mnfrs. Wyandotte, Mich. z 


IT DOES MAKE A DIFFERENCE 


Whether you wash your cans or not. Wise 
buyers prefer to purchase from canners who 
pack a quality product in clean cans. 


The Hansen Sanitary Can Washer 


not only wins the buyer’s respect for your can- 
ned goods; it increases your factor of safety 


against spoilage. It actually decreases the 
number of swells due to bacteria found in dirt 
and dust. 


Improve the quality and saleability of next year’s 


pack by ordering a HANSEN now. 


Hansen Canning Machinery Corp. 


84-90 Hamilton St. 
CEDARBURG, WISCONSIN 
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Mr. W. W. Singer, secretary and treasurer of the 
Hansen Canning Machinery Corporation, will assume 
the duties heretofore handled by Mr. Winner. Mr 
Singer has been connected with the company since its 
organization, and prior to its inception was associated 
with Mr. Hansen for several years. 


The Hansen Company has the exclusive represen- 
tation for American Electric Motors to the canning 
industry. The exhibit at the National Convention has 
convinced canners that this new motor is particularly 
adapted for use in canning factories, as the motor is 
so constructed that neither steam, water or moisture 
will harm the motor in any way. 


PENNSYLVANIA APPEAL FOR TARIFF 
New Freedom, Pa., May 27, 1926. 


Petition from the Pennsylvania Canners Association 
to United States Tariff Commission, Washing- 
ton, D. C. 


Gentlemen. We hereby request that you recom- 
mend to the President of the United States the maxi- 
mum increase of the import duty on canned tomatoes 
as authorized by the flexible provision of the Tariff 
Act. 


The canning of tomatoes is an important indus- 
try in this state. It results in a profitable home mar- 
ket being offered to the farmers and to the employ- 
ment of many persons in growing, preparing, canning 
and shipping these tomatoes. All of these persons 
are paid salaries on the usual American basis. 


It is unfortunate that large quantities of toma- 
toes canned in Italy have come in to our American 


GREEN PEAS 
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market. Every case of these goods imported takes 
the market that would otherwise be supplied by toma- 
toes canned in the United States. The Italian tomatoes 
are grown and packed under European conditions of 
low labor costs, and those low costs are paid in a de- 
preciated currency. 


We have carefully gone over a similar petition 
prepared by the Tri-State Packers’ Association, which 
gives complete details as to costs and selling prices of 
both American and foreign canned tomatoes. Our 
own experience agrees with the facts stated in their 
petition in every respect, and we ask that you consider 
their petition as added to this much shorter petition 
of ours. Very truly yours, 


PENNSYLVANIA CANNERS ASSOCIATION. 
CHARLES G. SUMMERS, President. 


LOOKING FORWARD 


LLIS HOWLAND, of the N. Y. Journal of Com- 
merce, is scheduled to address the National 
Wholesale Grocers’ Association Convention on 

the subject “As I See the Wholesale Grocery Business 
in 1936.” They’re just kidding you, Ellis! There are 
editors in this country who are inclined to see the 
wholesale grocer further than that—but they can’t 
charge you with any such feeling!? 


Our good old friend, John Blaul, from out in Bur- 
lington, Iowa, precedes the above speaker, his subject 
being “Recollections of the Wholesale Grocery Busi- 
ness in 1870.” But that is easier. He needs only look 
about him for any examples he might need. 


By Bureau of Agricultural Economics, United States Department of Agriculture, 


Washington, May 24, 1926. 


o 8 = 

1926 1925 1926 1926 1925 1926 1922 1923 1924 1925 
Number Acres Acres % Acres “% % Acres Acres Acres Acres 
California.................. 4 4,644 2,180 AT 2,480 8&2 70 3,970 4,410 5,260 5,270 
CR |e 2 3,517 2,546 73 2,570 .... 100 2,940 3,680 3,140 3,520 
Delaware......... eee arte & 2,080 1,842 Sd 2,220 100 60 3,960 3,880 2,500 2,500 
Illinois... ) 7,439 8,992 121 11,810 95 75 8,420 10,190 10,790 9,760 
Indiana 10 5,282 4,555 86 5,390 896 aa 4,100 4,760 6,190 6,370 
Maine. = — 2 1,350 1,360 101 i) | 0 340 1,030 1,770 
dan 22 1,350 8,077 85 8,160 99 84 7,670 8,050 9,530 9,600 
3 16 800 11,739 109 3520 99 7,780 10,530 12,220 12,400 
‘iinnesota 7 7.296 6,678 90 7,110 95 88 1,410 2,030 5,200 7,900 
New Jersey................. 2 275 246 89 440... 92 700 610 590 490 
3d 30,180 27,242 90 34,200 94 30,700 33,460 38,030 38,000 
Ohio. ; 5 4,936 4,212 85 4,310: 100 91 4,530 5,300 5,830 5,070 
Pennsylvania. 6 690 531 77 1,000 91 83 360 510 1,280 1,300 
Utah.. Be 7 9,640 8,021 83 8,920 94 95 6,660 7,780 10,360 10,750 
Wisconsin... eee 78 76,096 68,200 90 100,540 84 83 72,050 91,160 109,870 111,710 
Other States................ f 9,640 8,021 83 6,180 96 95 1,760 3,140 4,770 6,640 
Total............. ee 179,729 161,840 90 210,640 90 84 158 000 189,830 226,590 232,950 
Acreage for 1926 compared with four -Siasebear years, and condition as of May » 

State Strawb’s. Blackb’s. Logant’s. Raspb’s. State Strawb’s. Blackb’s. Loganb’s. Raspb’s. 
100 100 80 94 95 92 93 
Washington 93 93 85 88 
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THE TIME 


When you need 


THE ALMANAC 


of the Canning Industry 


To check up acreage, yields, prices, 
and all that intimate data needed 
every day. 


$1.00 per copy 


NOTE: Acopy of the 1926 Almanac 
was mailed (Feb’y) to every subscrib- 
er of The Canning Trade. A copy 
free to each subscriber. Extra copies 
are $1.00 each. 


Published by 
THE CANNING TRADE 
BALTIMORE, MD. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE—We have to offer, subject to prior sale, an 
assortment of used and reconditioned Tilting and Stationary 
Copper Steam Jacketed Kettles. Write or wire for prices 
on your requirements. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


FOR SALE—One 60 gal., two 150 gal., one 200 gal., 
two 250 gal. Steam Jacket Copper Kettles—first class con- 
dition. 

The Bucyrus Copper Kettle Wks. Co., Bucyrus, Ohio 


FOR SALE—Power Presses, all makes and sizes at low 
prices. Write for list. Closing out large quantity of Can 
Machinery including Bliss and Max Ams Double Seamers, 
Bliss Bodymakers, American Can Crimpers, etc. at give 
away prices as we are moving. 

Joseph Hyman & Sons, Richmond St. & Erie Ave., 
Philadelphia, Pa. 


FOR SALE—Monitor No. 1 Cherry Pitters. Fine 
condition, bargains. 


Address Box A-1399 care of The Canning Trade. 


FOR SALE—One No. 375, Model B Elgin Filler, 
Plunger type, 6 to 32 oz. capapacity, with 6 foot conveyor 
table and two belts. Excellent condition. 


Pure Food Factory *“Hansa’’, Mamaroneck, N. Y. 


FOR SALE— 
Five open process tanks, 48’’ square x 5 ft. 
Two open process tanks, 48’’ square x 5 ft. 2’’. 
Two round process tanks 40’’ diameter x 6 ft. 
21 square cages. 
6 round cages. 
Edgar F. Hurff, Swedesboro, N. J. 


FOR SALE—Fillers cheap. 
1—2 Plunger No. 2. 
1—2 Plunger No. 3. 
Ayars Tomato Fillers very cheap. 


W. M. Harris & Sons, Wyoming, Delaware. 


FOR SALE— 


Wood Box Nailers, Motor-Driven and Portable. 

1 6track Doig No. 3 Portable Nailing Machine 
mounted on wheels, motor-driven, $325.00. 

1 9 track Doig No. 3-A Portable Nailing Machine 
mounted on wheels, Motor-driven and fitted with 
side arm. Drives 6 nails at back of machine and 
3 nails on side arm, $390.00. Costs new $1175.00. 

Chas. N. Braun Machinery Co., Fort Wayne, Indiana. 


FOR SALE— 
1 Lye Peach Peeler 
2 Monitor Viner Shed Pea Cleaners 
2 Style Pea Washers 
Address Box A-1408 care of The Canning Trade. 


Machinery—Wanted 


WANTED—Cob Crusher. Spiral Conveyor for Crushed 
Corn. 


R. B. Hyson, Bridgeton, Pa. 


For Sale—Plants. 


FOR SALE—Good stocky open field grown, free from 
disease Tomato Plants, New Stone, Greater Baltimore, 
Matchless. By express $1.00 per thousand, prepaid mail 
$2.00. Late varieties Cabbage same price. Sweet Potato, 
Ruby King and Pimento Pepper Plants. Express $2.00 
thousand, prepaid $2.50. 


Moultrie Plant Co., Moultrie, Ga. 


FOR SALE—Tomato Plants—Cabbage Plants: Canners 
and kraut makers, don’t forget us if you need any tomato 
and cabbage plants. 25 million fine field grown plants to 
offer. All leading varieties. Shipped safely anywhere and 
guaranteed. Wire or write for prices or visit our farms on 
Norfolk and Richmond Highway. Shipping capacity, over 
half million per day. 


Address: J. P. Council Company, Wholesale Growers, 
Franklin, Va. 


PLANTS FOR SALE—Fine plants’ from Indiana. 
Greater Baltimore seed, ready for delivery May 20th. 
Prompt shipment, expert packing. 


Frank Boehman. R. F. D. No. 5, Owensboro, Ky. Phone 
No. 976 M. 
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FOR SALE—Tomato plants of the standard varieties 
and late Cabbage plants. 


Edgar F. Hurff, Swedesboro, N. J. 


FOR SALE—Millions outdoor grown tomato plants: 
Earliana, Bonny Best, John Baer, Chalks Jewel, Greater 
Baltimore and Stone. 10,000, $15.00; 100,000, and over, 
at $1.25 per thousand. Prompt shipments, and delivered 
in good condition, absolutely guaranteed. Cabbage plants, 
$1.00 thousand. 

Address: Wholesale Plant Company, Thomasville, Ga., 
and Martins Point, 8. C. 


FOR SALE—Tomoto Plants—Grown from Tri-State 
Packers Assn., Selected Tomato Seed, produced by A. D. 
Radebaugh, $1.0!) per 1000, delivered to buyer’s truck at 
Milford, Del. Apply to either: . 

Draper & Co., Inc. or Torsch-Summers Co., Milford, Del. 


For Sale—Factories 


FOR SALE—Small factory in Lake Ontario Fruit belt. 


of New York State; packs Cherries, Peas, Beans, Tomatoes, 
Pears and Apples; beside railroad; labor plentiful; acreage 
easy to obtain; modest price for quick cash sale. 

Address Box A-1406 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—An old established Central New York Canned Foods 
Brokerage House offers opportunity to an experienced salesman of 
ability who is qualified to handle correspondence. None other need 
apply. State age. Confidential ; 

Address Box B-1401 care of The Canning Trade. 


WANTED—A young man with ambition and qualifications fcr 
sales work; has had chemical education, perferably along food lines, 
and some experience in connection with the commercial packing of 
food in glass. In replying give age, education, experience. with 
whom previously associated, salary expected and all particulars. 

Address Box B-1404 care of The Canning Trade. 


WANTED—Experienced processor for vegetable canning. 
Apply giving full particulars, stating age, salary required and 
names of recent employers as reference. 

Kildonan Canning Co, Ltd., Winnipeg, Manitoba, Canada. 


WANTED—At once. Mechanical foreman, must be familiar 
with canning machinery. Thoroughly capable and reliable. 
Address P. O. Box 124, Stewartstown, Pa. 


WANTED—Man capable of handling the marketing end ofa 
canning factory packing 150,000 cases of Tomatoes. Must be man 
of wide experience and thoroughly posted in this branch of the in- 
dustry. State qualifications and give full reference in first letter. 

Address Box B-1405 care of The Canning Trade. 


WANTED—A competent manager for large Tomato Cannery, 
central part of Delaware. State experience, mechanical ability, 
salary and references. 


Address Box B-1410 care of The Canning Trade. 
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WANTED—BRITISH ISLAND—An opportunity 
curs, for a well established AMERICAN MANTFACTURER 
TO ENGAGE THE SERVICES, of a well experienced 
SALES MANAGER with a first class selling record, com- 
bined with a thorough knowledge of Sales organization and 
distribution. (At present engaged) Britain. Mail, at once, 

Offers to: 


Address Box B-1403 care of The Canning Trade. 


Positions— Wanted 


POSITION WANTED—By competent, reliable Superintendent- 
Processor. Qualified from A to Z in all branches of the canning and 
preserving business. Can give and get resultsfor you. Ready for 
immediate permanent employment can furnish best of references. 

Address Box B-1383 care of The Canning Trade. 


Am open for position as Manager or Superintendent or Builder. 
Have 25 years experience in canning Fruits and Vegetables. Have 
been the past nine years in a three line Pea and Corn plant, also 
packing Beets, Beans and other things. Can take position at once. 
Can build, equip and operate most any size plant. 

Address Box B-1382 care of The Canning Trade. 


WANTED—POSITION AS BOOKKEEPER 


or office manager in a vegetable or fruit cannery. 
perience. New York State preferred. 


Address Box B-142 care of The Canning Trade. 


Several years ex- 


WANTED—Position as Superintendent Processor for Fruits and 
Vegetables. Have had several years experience packing Fruits, 
Tomatoes, Beans and Sweet Potatoes and other Vegetables. Can 
furnish good references. 


Address Box B-14'7 care of The Canning Trade. 


POSITION WANTED—Young man thirty eight years old with 
twenty years experience in the Pickle and Condiment business, in- 
cluding, Olives, Sauerkraut, Jelly, Preserves, Vinegar, Horse Radish, 
Catsup, etc. wants connection with pickle manufacturer. Has in- 
side as well as sales experience. Personal sales record of from one 
to three hundred thousand yearly. Capable of assuming General or 
Sales Management. 


Address Box B-1409 care of The Canning Trade 


WANTED —Assistant Superintendent; to take charge from start 
to the filling machine. Steady position to right man. Canning 
peas, stringless beans, limas, tomatoes and corn. Penna. in 
summer, Baltimore in winter. Address: 


Charles G. Summers Jr. Inc., New Freedom, Pa. 


50 Years of Service to Canners 


“T 
Thos. J. Meehan & Co. | 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 


BROKERS and COMMISSION MERCHANTS 
Canners’ Accounts Solicited for Tip-Top Buyers. 


THE BOOK YOU NEED !! 


° 

| “A Complete Course in Canning.” 
() 5th Edition 386 Pages Price $10.00 


Published by THE CANNING TRADE, 


OE 
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BREEDERS 
CANNERS SEEDS . ee 
CHICAGO, ILL. 


CAN PRICES 


1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 
ern parts of the United States, effective January 2 
1926. 


The new prices represent the following reductions. 


American Can Co. 


“Another Specialty From The 
House Of Robins.” 


Blue sanitary enameled buckets with 
figures burned in the enamel-- Write 
for particulars. 


A. K. ROBINS & COMPANY, Inc. 
Mfrs. of Canning Machinery 
Baltimore, Maryland 


BALTIMORE CANNED FOODS EXCHANGE 
YEAR 1926-1927 


OFFICERS 
President, C. Burnet Torsch. 
Vice-President, J. Newman Numsen. 
Treasurer, Leander Langrall. 
Secretary, Harry Imwold 
COMMITTEES 
Executive Committee, Wm. H. Killian nteen). 


Benjamin Hamburger, W. 
Lamble, Geo. T. Phillips, rl 
J. Schenkel, Edw. A. Kerr, J. 
O. Langrall, C. B Torsch. 
Arbitration Committee, J. Newman Numsen, F. Curry, 
J..W. Schall, Hampton Steele, 
Herbert C. Roberts. 
Commerce Committee, D. H. Stevenson, J. Newman 
Numsen, J. J. Aidt, How- 
ard E. Jones. G. Stewart Hen- 
derson, R. H. Potts. 
Legislation Committee, C. Burnet Torsch, E. V. Stock- 
ham, Albert  T. 
E. Robinson, Geo. Phillips, 
Thos. L. North, J. N. Shriver. 
Claims Committee, Hampton Steele, Leroy Lang- 
rall, E. C. Zoller, H. H. Ma- 
hool, F. W. Wagner, Chris 


Brokers Committee, Harry “Imwold, Henry Flem- 
ing, Herbert Roberts, M. Ray- 
mond Roberts, J. A. Killian, 
Herbert Hampton. 

Agriculture Committee, F. A. Torsch, Wm. Silver, H. 
P. Strasbaugh, Jos. N. Shriver, 
S. J. Ady, A. W. Feeser. E. 
E. Langrall, E. V. Stockham. 

Hospitality Committee, R. A. Sindall, Herbert Randall, 
Herman Gamse, H. W. Krebs, 
John May, Richard Dorsey, 
Carl Cooling, Geo. C. Sauter, 
Robert Rouse, Henry Doeller, 
Jr., Jas. F. Cole, E. Everett 


Gibbs. 
Publicity Committee, Arthur I. Judge, Edw. A. Kerr, 
Chas. G. Summers, Jr. 
Counsel Cc. John Beeuwkes. 
Chemist Leroy Strasburger. 


| Rog ers— | 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. Baltimore (unless 


otherwise noted) and subject to the customary discount for cash. 


****Many canners get higher prices for their goods; some 


few may take less for a personal reason, but these prices represent bar general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Howard E. Jones & Co. 


Canned Vegetables 


Balto. N. Y. 

ASPARAGUS*—(Calif.) 

White Mammoth, No. 2%.........+. 3.15 
White Mam., Peeled, No. 2%.. . 220 
Green, Large, NO. cove 3.00 
White, Large, Peeled, No. 2%....... 2.95 
White, Medium, EE 
Green, Medium, No. 2%.......... 3.05 
White, Small, No. 2%...... 
Green, Small, No. 
Tips, White, *Mam., 3.30 


Tips, White, Small, No. 1 sq.... 3.25 : 
Tips, Green, Mam., No. 1 sq....3.55 3.40 
Tips, Green, Small, No. 1 sq.... 3.20 


BAKED 


Plain, No. 1... -70 
In Sauce, 18 oz. .80 
Plain, No -90 

ain, No. 
In Sauce, No. 3. 1.50 1.80 
BEANS}{—Std. 


Stringless, Std. Cut Green, No. 2 .90 -95 
Strtunioan, Std. Cut Green, = 10 4.25 4.50 
Stringless, Std. Who. Gr. No. 2 ‘ 
ngless u ax No. 2... 
Stringless, Std. Cut Wax No. 10.5.00 5.25 


Limas, Fancy Green, No. 2.......++. 2.15 
Limas, Std. Green, No. 2...... 
Limas, Std. White & Gr., ae 2..1.60 1.45 
Limas, Std. White & Gr., No. 10...... .... 
Limas, Soaked, No. Out 
Red Kidney, NG 00 
Red Kidney, Std. No. 3 Bese eeu - 5.00 Out 
BEETSt 


NO. 


ls 65 


Whole, No. i0....... 
Sliced, No. 10.......- 


CARROTS}{ 

Std. NO: 16080 1.10 
td. ced, No. 
Std. Diced, No. 4.50 4.75 

CORNt 


Std. Evergreen, No. .80 
Bverereen, No, 2 2, f£.0.b. Co. .80 
t oepeg, 
Std. Shoepes, No. Co... -90 

= Std. Shoepeg, 2 -90 
Std. Shoepeg, No: 3,f.0.b. Co. .85 .. 
No. 2, f.0.b. Co.. -97% 1.15 


Std. Crushed, No. 1.00 
Std. Crushed, No. 2, f.0.b. Co... 8714 1.00 
Ex. Std. Crushed, No. 2......... -00 1.10 
Bx. Std. Crushed, No.2, f.0.b.Co. (95 Out 
HOMINY¢ 
Standard, Split, No. 3........... 1.00 1.20 
Standard, Split, No. 10.......... 3.25 3.60 
MIXED VEGETABLESt 
Standard: NO. 1.20 
Fancy No. 2...... 1205 
OKRA AND TOMATOES} 
Standard, No. 2. 1.30 1.40 
Standard No 10........... Out Cut 
PEASt 
No. 1 Sieve, No. 1.76 
No. 1 Sieve, No. 2, f.o.b. County. i 35 eS 
No. 2 Sieve, No. ! 1.80 
No. 2 Sieve, No. 2, f.o. b. County. 1.00 Fe 
No. 3 Sieve, No. 2, f.o.b. County. .92% .... 
No. 4 Sieve, No. 
No. 4 Sieve, No. 2, f.o. < County. -87% . 
No. 5 Sieve, No. 2..... 
Standard, No. 10 ae 5.75 
B. J. Std. No. 4 Sieve, No. 1 Rwaveees ere 
B. J. Sifted, No. 3 Sieve, No. 1...... 
PUMPKIN¢ 
Standard, No. 1.10 1.20 
Standard. 3.25 3.50 
MNO. 1.3 


(t) Thos. J. Meehan & Co. 


(8) A. Kidwell & Co. 


ew York prices ‘corrected by our Special Correspondent. 


CANNED VEGETABLES 


SAUERKRAUTt 

Standard, No. 2........ 1.10 
Standard, 
Standard, No. 4.00 4.50 
SPINACH 

Standard, No. 2..... 
SUCCOTASHt 


Stand. Green Corn, Green Limas.1.20 1.40 
(Triple) No. 2 (with Tomatoes).1.25 1.50 
Std. (green Corn, dried Limas) Out 1.25 
SWEET POTATOESt 


Standard, No. SROs 1.55 
Standard, 1.60 
Standard, NO. 5.50 
TOMATOES} 

Fancy, No. 2, f.o.b. County..... -95 
Fancy, No. 3. f.0.b. County..... 1.10 1.25 
vance, 10, f.o.b. County....3.50 4.00 


Sta.” 2, f.0.b. County... -80 ave 
Ext. Std., No. 2% 
Ext » No. 2%, County...... Out nee 
Ext. Std., f.o.b. County.. 
Std. .,No. 10, ‘Lob. ‘County 
Std Ne. 1, County ec .65 
Std. No. 2, County... 
Std. No. 2%, f.0.b. dat. 
Std. No. 3, f.0.b. County........ 1-10 
TOMATO PUREE? 
Std. No. 1, Whole Stock......... 


‘Sta. No. 1, Trimmings.......... 55 
Std. No. 10, Trimmings.........3.00 3.40 


Canned Fruits 


oO. B. 
Maine, No. 
Michigan, 10.. 
New York, No. 10. 
Pe... Ne: 3.50 


Md., No. 3 . 1.40 
APRICOTS* 

California Standard, No. 2%.......-- 
California Choice, No. 3.00 2.80 
California Fancy, No. 2%...... 
BLACKBERRIES§ 

Standard. NOs: «2565 
Standard, N o. 2, Preserved......2.00 2.25 
BLUEBERRIES§ 

Maine, No. 10..... 
CHERRIES§ 


Standard, Red, Water, No. 2....1.40 1.65 
Standard, White, Syrup, No. 2..1.90 2.20 
Extra Preserved, No. Ouse Out 


Red Pitted, No. .-.14.00 Out 
Sour Pitted Red, Out 
California Standard 2%s.. 2.40 
California Choice, No. 2 2.90 
California Fancy, No. 2 3.20 
GOOSEBERRIES§ 
1.00 1.25 
Standard, No. 6.56 
PEACHESS§ 


California Std., No. 2%, Y. C...2.25 2.20 
California Choice, No. 2% Y. C..2.50 2.55 


Fancy, No. 2 wa 2.85 
PEACHES# 

Extra Sliced Yellow, No. 1.385 1.40 
Standard White, No. 2.......... Out Out 
Standard Yellow, No. 2....... an t 1.60 
Seconds, White, No. 2........... Out Out 
Seconds, Yellow, No. 2..... eoeee Out Ont 
Standards, White, No. 38........ Out Out 


Standards,‘ Yellow, Ne. 8........ @at 
Standard Yellew, Ne. 2.00 «.... 


CANNED FRUITS—Continued 
¥. 


0 

Seconds, Yellow, Mo. 1:35 
Selected Yellow, No. 3..........1.75 Out 
Pies, Unpeeled, No. 3........... 1.10 1.80 
Pies, Peeled, No. 8.............. Out Out 
Pies, Unpeeled, Que 
Pies, Peeled, No. Oat 7.96 
PEARSS§ 


PINEAPPLE® 


Bahama Sliced, Extra, No. 2.. 
Bahama, Grated, 
Bahama, Sliced, . Std., No. 2 

awa ce No. 2. 
Hawaii, Sliced, Std., No. 
Hawaii, Sliced, Extra, 
Hawaii, Sliced, 

awa rate tra No. 2 
Shred dded, Syrup, io... 


RASPBERRIESS§ 

Black, Water, No. 

Red, Syrup, NO: 2... Out Gut 
Red, Water, Out Out 
STRAWBERRIESS§ 

Preserved, No. 2.20 
Extra, No. 2.25 2.40 
Standard, No. B....cccccce cece. 


Extra, Preserved, No. ae 
Preserved, No. 20 1130 
Standard, Water, No. 10.....2--8.50 10.25 
FRUITS FOR SALAD 

ve 4.40 4.00 


HERRING 

Standard, No. 2, Factory, 18 0z..1.40 1.75 
LOBSTER?*# 

Flats, 1 lb. cases, 4 doz......... wa 
Flats, % Ib. cases, 4 doz............ 4.75 


Flats, % Ib...... 
OYSTERS#*# 

Standards, 4 og....... 1.40 1.60 
Standards, 5 oz...... 1.50 1.70 
Standards, 8 oz.. 3.15 
Standards, 10 0z. 3.30 
SALMON®*® 

Red Alaska, Tall, No. 1......... 3.75 3.60 
Red Alaska, Wiat, NG. Out 
Cohoe, Tall, No. 1...... 2.75 


Cohoe, Flat, No. . 
Pink, Tall, "No. 1 1.60 
Columbia, Flat, No. 1. 


2.20 
Chums, TANS 1.40 
Medium Red, Talia... 256 
SHRIMP* 


SARDINES—Domestic, per Case* 
F. O. B. Eastport, Me., ’26 pack 


Tomato, Carton ......... 
Mustard, Keyless .. 
Mustard, Keyless .. 
California, % per case. 
Oval, No. 1 


TUNA FISH—White, per Case* 


California, 

California, 
California, 
California, 
Califernia, 
California, 
Califernia 
@alffornfa 


| 
Seconds, No. 2, in Water........ .... cece 
Standards, No. 2, in Water.........  .... 
Extra Stds., No. 2, in Syrup....1.25 1.40 z 
Seconds, No. 3, in 
Standards, No. 3, in Water...... .... 
Standards, No. 3, in Syrup...... Out 1.75 | 
8, in Syrup.... 2.00 Out 
to 
Cut, NO. « 
45750 
me Canned Fish 
Oil, Decorate Out 4:50 
4.00 
4.75 3.75 
«ace 


ESTABLISHED 1878 
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WEEKLY REVIEW 


Weather Continues to Play Important Part and So Far It Has 
Not Been in Favor of Canners’ Crops—What the Crop 
Reports Indicate—Market Well Sustained and 
the Better Condition Promises to Be 
Permanent. 

ETTER WEATHER—The whole question of the 1926 packs 
B ‘hinges upon the question of weather. In almost every 

section of the country—and we might make that definite 
by saying every section with the exception of the Pacific Coast— 
the weather has been too cold and too dry, and as a consequence 
the season is from one week to a month later than usual. Dur- 
ing the past week some of the previously dry sections have had 
good rains, and in parts of Wisconsin actually floods, and the 
complaint is now that peas there are being drowned out. Our 
crop reports are unusually full and complete and are most inter- 
esting and important. 
nection with these printed reports, they are all signed as they 
come to us, and all of them have the date, so that you can check 
carefully as to the exact time. In this way the information is 
definite and we have every confidence in its thorough reliability. 
These contributors appreciate the information given by other 
contributors, and they show the right spirit in being willing to 
give as well as to receive. 
our big family of readers: a feeling of confidence that begets 
‘aa as of a family chat upon matters of equal importance 
to all. 

Your experience will enable you to pick out of these crop 
reports the exact conditions as they exist at this time, and you 
need no assistance from us in this task. But you will note that 
the pea acreage is undoubtedly cut, anywhere from 15 to 25 per 
cent, and that the dry cold weather, on the other hand, is hurt- 
ing the crop. and in those sections where this dry condition has 
been relieved and the deluge replaced it, that some more acreage 
will be lost from drowning out. Further, it will be noted thac 
where the plants are feported in blossom the vines are unusually 
short, and big yields cannot be made from short vines. 

Here, in what Western and Northern canners call the South- 
ern pea section, the acreage is short, and the crop only just mak- 
ing good growth, whereas it ought to be about ready, or would 
be in a season that was normal. Generally speaking, there is 
rot a great difference in the amount of pea acreage planted here 
this season, but no crops are up to standard. Down in the great 
iruck-growing regions of Norfolk, Va., they have suffered all 
spring from dry weather, and all crops are suffering. This week 
has seen fairly good shipments of what are termed “steamboat 
peas,” that is, peas picked in the pods and shipped in hampers 
to the market. Most if not all of these have gone to the market 
stalls, and few if any to the canners. And, of course, what the 
canners might use of such peas would “cut but a small figure” 
in pea packing. 

But make your own analysis, and you have in front of 
you the pea crop conditions from Colorado and Utah clear to 


While we do not use any names in con-’ 


In fact, that is a characteristic of 


the Atlantic seaboard, including all the great pea packing re- 
gions. 

Strawberries are coming in quite freely now, but they also 
show the effect of the long drouth and cold weather. Never- 
theless, the growers say they have a good crop and shipping is 
now lively. The barrel men are busy and the canners neglect- 
ing them. This crop, in the East, has dropped to low propor- 
tions so far as the canned article is concerned. 

String beans, where up above ground, are not looking well. 
Cold weather and lack of moisture are two things that mean 
poor beans. There is time enough, of course, provided the 
weather turns favorable, with plentiful warm rains and heat. 
Both of these conditions are unknown in the country generally 
so far this season. : 

Corn planting has gone along with occasioanl sections re- 
porting that it is too dry to plant. Nowhere is the crop up to 
normal, but is weeks behind time. Corn which we saw grow- 
ing in the trucking regions was very small, but the hills were 
even and the germination seemed to be very good. You will 
note that there has not been much cut in the corn acreage. 

Tomato growers have had a hard time getting their plant 
beds into working order, and they are far behind time in get- 
ting the plants into the fields. There would seem to be an un- 
usually generous supply of plants from what might be called 
professional growers this season, and we anticipate no short- 
age of tomato plants, despite the poor season. But the fields, 
instead of being set early, as was determined to be wise through 
years of experience, will be later than ever. We have had a 
little rain this week, but not enough to do much good. To 
mato acreage has been heavily cut in many sections, and taken 
all in all will probably not be over two-thirds to three-quarters 
normal. The canners are obliged to offer low prices and the 
growers say they cannot raise the crop at their offers. Asa 
result, the “free-lance” tomatoes may not be very plentiful this 
summer. 

Fruit crops generally would seem to be coming along 
nicely, and we have heard of no severe setbacks anywhere. 
They have blossomed freely and if dry weather and cold have 


ee the polonization the crop outlook must be considered 
good. 


On such articles as beets and other items now grown to 
be big in total packs, but still considered in the category of 
lesser packs, the canners promise to go slow. The market on the 
canned articles has not returned the canners any profit, and 
they will not pack unless the orders are in hand. You will 
note that acreages have been held down. It is too early to say 
anything definite about the prospective crops. 


HE MARKET—The canned foods market has settled down 

j to the bettered conditions with confidence, despite the say- 
ing of some buyers that they believe it is only a flash in 

the pan. The fact—and it is a fact—that spot stocks are not 
nearly as heavy as they pictured them, will maintain the pres- 
ent advances and lead to others. The tremendous consumption 
of canned foods, at the low prices, has done the work and it can- 
not be undone. On the contrary, the generally prevalent desire 


of the American people to take life easy, avoid trouble, and get 
all the enjoyment possible, has made the seaside resorts and 
other places of pleasure have booming seasons, and it is gener- 
ally said that the summer of 1926 will eclipse them all in this 
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respect. What is the result? A greater demand for canned 
foods to supply these steadily increasing hordes of tourists and 
pleasure-seekers than was ever known before, and where are 
they to come from? If the spot stocks are there, they will be 
eaten, or used up in supplying the “fresh vegetables from the 
Palaise Royal’s own gardens.” 

Standard white and green lima beans have advanced to 
$1.60. No. 2% spinach has advanced to $1.40, and No. 3s to 
$1.50. No 1 tomatoes, even in the country, are held firmly, if 
they can be found, at not less than 52%, and tomato ideas are 
stronger everywhere rather than weaker. As a tempting mar- 
ket come-on we hear of 77'%c as quoted on 2s tomatoes, and the 
game is to find them below 80c, and for the full-fledged quality 
85c is more often asked than not. No. 10s cannot be bought in 
the county from unsuspecting canners for less than $3.75, and 
most holders want $4 or better. 


The buyers see the necessity of getting better supplies than 
they have, and they are buying quietly. The volume of busi- 
ness has been quite good this week, and more buyers are inter- 
ested than for many months. One canner writes us this week 
from Wisconsin that more future peas have been sold in the 
past two weeks than in the previous six months. And _ that 
may be taken as an indication of the reawakened conditions 
now existing in the canned foods market everywhere. 


NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


Market Fairly Active—Looking Into Spot Holdings—Buyers 
Waiting to See if the Tomato Recovery is Genuine or Just 
a Flash—Corn Market Firm—Picking Up Bargains in 
Cheap Peas—Heavy Tentative Orders for Fruits— 
Future Northwestern Fruits Selling—Pine- 
apple Selling Improves—Good Movement 
of Salmon—Sardines Lower—As- 
paragus Quiet. 

New York, June 3, 1926. 

HE SITUATION—The week-end holiday in observance of 

Memorial Day cut into business a little this week, but 

there has been a fairly active market, nevertheless, in 
warked contrast to conditions usually prevalent at this season 
of the year. Jobbers are investigating the spot situation thor- 
oughly, and are buying in fair volume. There is almost an en- 
tire absence of speculative activity, however, due to a large ex- 
tent to uncertainty over the pack outlook. The trade is regard- 
ing the future situation with more confidence, due to reports of 
acreage curtailment, but buying has not yet opened up to any 
great extent. 

Tomatoes—The market has registered a strong “come back” 
and the buyers in many instances are waiting to see if the cur- 
rent advance. is merely another flash in the pan, or whether it 
is the real goods. It is up to the canner. Prices quoted for good 
quality standard tomatoes are as follows: 1s, 52%c to per 
dozen: 2s. 75¢ to 80c per dozen; 3s, $1.15 to $1.17% per dozen, 
and 10s, $3.50 to $4.00. The canners who stood pat in the 6244c¢ 
market and insisted that their tomatoes were worth more, are 
now in a position to get their price, and there should be a moral 
in this for all of the tomato packers. Indiana standard 2s are 
held at 821%c per dozen, cannery, with most packers asking $3.85 
for 10s, and $1.15 for 3s. California packers are quoting stand- 
ard 2%s at $1.00 to $1.05, and 10s at $3.50 per dozen, cannery. 

Standard Corn—While the market has firmed up, in sympa- 
thy with the strength in tomatoes, buyers are resisting any price 
advances, and canners appear content for the time being to hold 
the maret at present levels. Futures are neglected. The fancy 
corn situation is much the same. 

Sub-Stardard Peas—Distributors have been able to pick up 
some favorable offerings of off-grade Wisconsin peas during the 
past few days. The new Wisconsin Jabeling law compelled sub- 
standards to show on the label that they are “poor quality,” be- 
comes effective the 15th of this month and canners have been 
cutting prices to clear out as much of their off-grade peas as 
possible. The market is a nominal affair. depending upon the 
“nxiety of the seller to clean house. Higher grade peas have 
been rather slow, this applying to both spots and futures. No 
price changes have been shown. Southern packs have not been 
coming in for their usual amount of spring buyins, owine to the 
carry-over from last year’s pack, and the low prices which can- 
ners have been making on old pack peas. 
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California Fruits—Developments during the past few weeks 
ave made it evident that early season predictions of lower 
prices for canned fruits are apt to miscarry. Prices asked by 
the growers on most fruits are materially over last year’s levels, 
and the canners are having considerable difficulty in booking raw 
fruit at prices which they believe will enable them to pack and 
sell the canned product at. Apricots and peaches in particular 
appear to be affected. As a result of these developments, can- 
ners have been receiving a heavy volume of tentative orders dur- 
ing the past week. As is usually the case then, raw fruit prices 
are high, distributors are looking for a relatively light pack of 
No. 10 pie fruits, and there has been a rush to cover on these 
grades. Independent packers have booked No. 10 solid pack pie 
clings at $5.00 per dozen, with frees quoted 50c per dozen less. 
Opening prices are looked for any day now, but the raw fruit 
situation has been such that the packers have hesitated to name 
prices for the canned product until they are absolutely certain 
as to their packing costs. 

Northwestern Fruits—Steady buying of futures continues, 
and many of the Oregon and Washington packers are reported 
comfortably sold up on the general line. Cherries and other 
small fruits in particular have attracted considerable buying in- 
terest. Many jobbers who held off during the early part of the 
season are reported to have come into the market for stocks in 
fairly liberal volume, and packers are looking for a strong mar- 
ket for the balance of the season. The carry-over from last 
year’s pack is practically nil. 

Pineapple Sells Better—Talk of crop shortage in the Hawai- 
ian Islands, due to drought, has stimulated buying of pineapple 
considerably, and a fair business has been reported during the 
past week. With prices on several grades guaranteed against 
the opening on summer pack, jobbers in some instances have 
been buying in fairly large quantities for early shipment. De- 
mand from the retail stores is reported to be showing seasonal 
expansion. 

Salmon—There has been a continued good movement in 
chums in the local market, and prices show a steady tone. Reds 
have been coming in for a little more demand, and chunis have 
sold in a small way. The advertising campaign which the pack- 
ers have been conducting, boosting pink salmon as an economical 
and tasty food product, has produced tangible results in the 
shape of increased consumption of this grade. Prices hold 
steady to firm. 

Maine Sardines Lower—The Maine Co-operative Sardine 
Company has announced new sardine prices on 1926 pack, the 
new quotations being effective June 1. The prices are 50c per 
case under the previous schedule. Production thus far in Maine 
has been light, and demand has absorbed current production. 
With warmer weather at hand, however, distributors are begin- 
ning to come into the market for supplies in larger quantities, 
and packers look for a greatly increased demand as a result of 
the lower prices. Southern and Southwestern jobbers are about 
due to start their buying. It is expected that demand for the 
Maine pack will be unusually heavy this season, owing to the 
small pack of California canners this spring. 

California Asparagus—Although demand has been rather 
quiet for the past few weeks, California asparagus packers 
have booked a good volume of business for the season. This 
year’s pack is expected to run slightly in excess of that of 
last year. The Asparagus Section of the Canners’ League of 
California has announced that it will conduct an advertising 
campaign featuring asparagus during the summer months. 
The publicity will be placed in the Ladies’ Home Journal, 
Woman’s Home Companion, and the Pictorial Review. 

California Fruit Developments—California “Fruit News” 
in its current issue quotes W H. Taggle, inspector for the 
canned fruit standardization law of the State Department 
of Agriculture, as follows; “If the California canning peach 
crop is able to mature under the present favorable conditions 
approximately 12,000,000 cases should be packed, which will 
be the largest peach pack in the history of the California 
peach canning industry. Some of the canneries in the State 
started packing cherries last week. Cherries are the first 
fruit to be packed under the provisions of the new California 
Canned Fruit Standardization law. The packers ‘are now 
using the new lids for their cans, embossed with the word 
‘Seconds’ to comply with the new law. The packers are also 
carefully grading their standards in order to comply with 
the specifications for that grade. The cherries are running 
very good this year. 


Coast Spinach Firm—A strong market for new spinach 
rules on the Coast. Packers are holding the market at $1.05 


for 1s, $1.15 for 2s, $1.85 for 2's, and $3.25 for 10s, with 
favored brands commanding higher prices. 
ach market is also showing firmness 


The Eastern spin- 
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CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Chicago, June 4, 1926. 


ENERAL CONDITIONS—The brokers report that trading 
* with the wholesale grocers is quiet for spot goods and very 
quiet for future goods. About the only future contracting 

is for canned fruits, Michigan and California. 

There is a feeling that the rather active buying of canned 
corn, peas and tomatoes in six weeks past has been somewhat 
speculative, and that wholesale grocers have been buying at the 
etre low prices and selling futures against such spot pur- 
chases. 

It might be said that this policy was bad, as the carrying 
charges, interest, etc, would absorb any saving of cost, as future 
prices are very near to spot prices, but the consideration of a 
full delivery and avoidance of consequences of a short pack, on 
the other hand, insure to the seller his profit, and make the busi- 
ness and the profit certain. 

Canned Corn—There is no change in prices, market demand 
or supply in the way of offerings this week, so far as I can learn. 
The situation as to spot goods is that Chicago wholesalers are 
always in the market for staple canned foods at prices a little 
under the market, but the market is somewhat firmer and no 
first-hand holders are inclined to name prices below the general 
market. 

Canned Tomatoes—Choice lots of 2s or 3s canned tomatoes 
are a little harder to find this week, but it does not matter 
greatly, as buyers are very indifferent and quite reluctant to 
take hold of lots of any importance and are better inclined to 
buy their needs in a small way. Prices are possibly a little 
firmer than they were last week, but the prices named are ma- 
terially unchanged. 

Canned Peas—This article is possibly in better request than 
the other two big vegetable staples, but owing to the irregular- 
ity of the supply and assortments still in first hands sales are 
hard to close. The supply of cheap peas or sub-standard quality 
is about out of reach, for they have either been sold or have 
been shipped out of Wisconsin and put in warehouses in other 
States, so as to get from under the labeling restrictions which 
go into effect in that State June 15, 1926. 

Growing Weather—Growing and planting weather for the 
past week have been fine. The weather on the Lake shores has 
been quite cool, but in the interior in Illinois and Indiana, and 
Wisconsin as well as in Iowa, the weather has been very warm 
and planting conditions have been highly favorable. 

Phone For Food—This Educational Institute, if it may be 
called that, is functioning resultfully, and it is said that the in- 
crease in sales by the independent grocers, who give that and 
other service to the consumers, is remarkable. Thousands of 
individual or independent retailers have adopted the plans and 
procedure of the Phone for Food Organization, and they are 
being greatly helped by the potent advertising of the plan by 
that organization. The Phone for Food Organization can be ad- 
dressed in care of Hilmer V. Swenson Advertising Company, 
1801 Byron street, Chicago, Ill., and their telephone number is 
Buckingham 9601. 

A Great Convention—There will be quite an important and 
numerous delegation from Chicago going to the National Whole- 
sale Grocers Convention at Rochester, N. Y., last of this month. 
The dates of the convention are for the week of June 21st, 1926, 
and the National Association of Retail Grocers of the United 
States will meet in the same city on the same dates and several 
joint meetings will be held. Strong delegations of Specialty 
Manufacturers’ Representatives and the National Food Brokers 
Association will also be present and will participate in the joint 
meetings. 

Good April Rains—Not only has there been plenty of sun- 
shine and warmth during May in the Central West, but there 
has been sufficient good rains intervening, and altogether the 
conditions for the planting of canning crops have been ideal. 

Western Canners Association—The Western Canners Asso- 
ciation will hold its fall meeting at the New Palmer House, Chi- 
cago, November 30, 1926, and Wednesday, December 1, 1926, and 
there will be an open round-trip rate at that time of one and a 
half fares for everyone who choses to attend. There will be no 
validations or certificates of purchase to get. All that will be 
necessary will be to buy the round-trip ticket at the station of 
departure at the reduced rate. It is well to write to the secre- 
tary of the Western Canners Association at once and have a 
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room reserved, as the International Livestock Exposition meets 
at the same time in Chicago and will be largely attended. The 


er House is said to be one of the finest hotels in the 
world. : 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Prices Tending Higher—Higher Opening Prices Than Last Year 
—Contracts With Growers Make New Costs Possible to 
Figure—Cherry Pack Well Under Way—Pineapple 
Much Stronger—Drought May Hurt Pine- 

apples—New Clause in Export Con-— 
tract—Coast Notes. 
San Francisco, June 3, 1926. 


IGHER—A general stiffening of prices on California 
H canned fruits and Hawaiian canned pineapple has been 

noted of late, with both spot stocks and futures sharing 
in this tendency. Spot fruits are getting closely cleaned up, and 
with one or two exceptions there is no surplus worth mention- 
ing. Opening prices are expected early in June, and from pres- 
ent indications these will range higher than the opening prices 
of last year. How this can be otherwise is difficult to see, since 
canners are paying more for canning stocks than they were a 
year ago, and other costs are as high as then. Just how this 
will work out in face of the huge production expected in Cali- 
fornia remains to be seen. There are some who profess to be- 
lieve that this year’s pack will prove no longer than that of 
1925, but this is not at all in keeping with the reports of ex- 
perts on crop conditions. For instance, a pack of 12,000,000 
cases of peaches alone is forecasted, and it may be that this will 
be exceeded. New acreage is coming into bearing almost every 
variety of California fruits much more rapidly than old trees 
are being taken out and a very heavy gain will be noted this 
year. 

Crops—Canners are busily engaged in contracting for can- 
ning stocks in most lines and conditions are becoming settled, 
making possible an accurate figuring of probable costs. One or 
two groups of peach growers are still holding out for $50 a ton 
for cling peaches, but there are no records of sales at this price, 
despite claims to the contrary. The price of $40 a ton, named 
by the recognized organization of peach growers, is proving ac- 
ceptable to canners and most of the contracts made to date are 
at this price, which is considered a high one, considering the 
size of the crop. Some packers report that they have already 
secured all the fruit they expect to be able to handle, so growers 
who are holding out for exorbitant prices may not be able to find 
a market for their crop. The packing of cherries is well under 
way and growers are receiving about 2c a pound more for their 
product than last year. Weather conditions have been ideal for 
this crop, there having been no late rains to cause splitting. 
Some buying of apricots is under way, but canners have not 
covered their requirements on this fruit as fully as on peaches, 
nor are values as definitely determined. In the Santa Clara 
Valley, near San Francisco, where the choicest fruit is pro- 
duced, some contracts have been made at $75 a ton for prime 
fruit. This means that from $60 to $65 a ton will be paid in 
other districts. Both growers and canners are sidestepping the 
issue on pears, with very little being said as yet about prices. 
Last year growers demanded and received very high prices and 
many canners handled this fruit at a loss. Much of the pear 
pack has been sold at less than the opening prices and there is 
a surplus on this fruit. Canners will not be greatly interested 
in this fruit this season, unless prices are in keeping with those 
on other varieties. 

Pineapple—The market on Hawaiian canned pineapple has 
undergone a marked change during the past few days, owing to 
the moving of the surplus stocks at the reduced prices quoted a 
few weeks ago, and to the unfavorable crop reports being re- 
ceived from the Islands. The lower prices quoted for a time 
resulted in a rush of business and many of the items on which 
it was felt there was a surplus are now sold up entirely. On 
others some of the leading firms have ridiculously small hold- 
ings, such as five hundred and one thousand cases, and stocks 
are now being doled out, instead of being offered at bargain 
prices. The California Packing Corporation came out of the 


third week in May with a new spot list, and the Hawaiian Pine- 
apple Company, Ltd., has also come out with a new list. 


Both 
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list comparatively few items, illustrating the paucity of stocks. 

Of deep concern to all interested in the Hawaiian pineapple 
business are the reports of a probable shortage in the pack this 
season, owing to the unprecedented drought. Early in the year 
growers and canners made estimates which indicated that a 
record pack seemed likely. These estimates have gradually been 
reduced until a smaller pack than that of last year is estimated 
by almost all having packing interests. Late cables advices are 
to the effect that rains have fallen in a few places, but these 
are not general nor are they heavy enough to more than relieve 
the situation temporarily. In many localities the drought is the 
severest known, and it is feared that it will have an effect on 
next year’s crop, as well as that of 1926. Buyers are rushing 
orders to packers to cover requirements and there is more activ- 
ity in the canned pineapple market than in many months. Pre- 
miums are being offered for spot goods and further advances 
on items still in stock are a probability. The advances quoted 
by the Hawaiian Pineapple Company, Ltd., and the California 
Packing Corporation are guaranteed against their formal open: 
ing prices for 1926. 

New Export Contracts—Members of the Canners League 
of California are being advised through Secretary Preston Mc- 
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Kinney of a change in the sales contract covering sales to buy- 
ers in the United Kingdom, the change having been decided 
upon following correspondence with the London Chamber of 
Commerce. Paragraph three, in the old contract, under “Lia- 
bility,” will now read: “In any case within the provisions of 
the preceding paragraph seller shall send notification either di- 
rect or through his broker, stating the fact and cause of short- 
age or prevention or delay within three weeks after the extent 
of such cause of shortage or prevention or delay shall have been 
determined. All cables to be confirmed in writing.” 

Coast Notes—George N. Armsby, formerly with the Cali- 
fornia Packing Corporation, and now interested in a large New 
York banking house, is a visitor at San Francisco. 

Clifford S. Heinz, of the Heinz Corporation, is a visitor at 
San Francisco, and is devoting his attention to plans for the 
$750,000 factory planned for the East-Bay suburb of Berkeley, 
where property was purchased several months ago. 

Peter Tocca, a packer of salted sardines at Monterey, Cal., 
has arranged to engage in the canning business. 

Sherman T. Blake, well-known San Francisco food broker, 


has left on a two months’ trip to Europe, accompanied by Mrs. 
Blake. 


What Canned Foods Distributors are Doing 


Opportunity for Refund on 1920 Income Taxes Outlined by Secretary Rowe of American 
Wholesale Grocers’ Association—Time Short to Take Advantage of Opportunity— 
Trade Commission Dismisses Complaint Against Chicago Packers in Pineapple 
Deal—Specialty Manufacturers Up In Arms Against Foreign Corporation 
Taxes in South—National Outlines Convention Plans. 


ry AX REFUND -According to data compiled by R. H. Rowe, 
[T secretary of the American Wholesale Grocers Association, 

many wholesale grocers are eligible for a refund of part 
of the income taxes they paid for 1920. In outlining the facts 
for the benefit of jobbers, Secretary Rowe says: “You will re- 
call that there was a decline in the market on a number of food 
products at the close of 1920—in fact, market conditions at 
that time were such that it was impossible for wholesale gro- 
cers to ascertain market values. The result was that the in- 
ventory of merchandise taken by wholesale grocers as of De- 
cember 31, 1920, were almost universally overvalued, because 
market prices had dropped far below any apparent indications. 
Since it is provided by income tax regulations that merchan- 
dise inventories may be priced at ‘cost or market, whichever is 
lower,” as applied to each individual item in the inventory, and 
this principle was applied to the inventory one year later. Most 
of the members experienced a very small profit or a net loss 
for the year 1921, influenced not by business conditions, but by 
having brought forward into 1921 an inventory which was 
priced much too high and which caused the large profit showed 
for 1920, upon which an abnormal Federal income tax was 
paid. A number of wholesale grocers have taken advantage of 
this provision of the regulations and have secured refunds of 
Federal taxes through adjustment of the December 31, 1920, 
inventory. This was effected by comparing their inventory 
pricing of December 31, 1920, with authenticated price lists 
properly supported by affidavits of market conditions and 
actual recorded transactions at that time. The same character 
of documents must be submitted as evidence in support of your 
claim. As a wholesale grocer you are entitled to avail your- 
self of this provision in the revaluation in respect to your 1920 
merchandise inventory if: 


(a) Your business year ends December 31 and you took an 
inventory December 31, 1920, and if 


(b) You have retained your December 31, 1920, inventory 
sheets. Your case should be looked into to determine whether 
or not you are eligible for a refund of part of your 1920 federal 
income tax. The time for filing claims for refund of 1920 
taxes has already expired, but the right to file such claim can 
be reinstated, provided the taxpayer files a waiver of the 
statute on or before June 15, 1926. The filing of such a waiver 
automatically extends the time within which refund claims 
may be filed to April 1, 1927. Some wholesale grocers who were 
well pleased with the results that have been obtained and be- 
lieve that others would be interested in obtaining the same re- 
sults have’ advised this office to place the proposition before all 
wholesale grocers. They gave us the name of the firm who 


handled their cases before the Treasury Department, and it 
appears that in each case it was the accounting firm of Wolf 
& Co., of 7 South Dearborn street, Chicago. Under these cir- 
cumstances we feel warranted in suggesting this firm to those 
wholesale grocers who have no tax counsel and to those whose 
tax counsel are not prepared to render the service. If you had 
a taxable income for the year 1920 it is suggested that you take 
the matter up, not with us, but with either your own tax coun- 
sel or with Wolf & Co., Chicago, sending to them by express 
or registered mail immediately December 31, 1921, investory 
sheets, copies of Federal income tax returns filed for the years 
1920 and 1921, and all correspondence relating to tax returns 
for 1920 and 1921, revenue agent’s reports of examinations, 
ete. It is understood that there will be no cost to you for this 


preliminary service to determine whether or not there is a re- 
fund due.” 


Complaint Against Packers Dismissed—The Federal Trade 
Commission last week dismissed its complaint against Swift & 
Co., of Chicago; Libby, McNeill & Libby, of Maine, and Libby, 
MeNeill & Libby, of Honolulu, Ltd. The companies mentioned 
had been charged with lessening competition in the sale of Ha- 
waiian canned pineapple by acquiring the Thomas Pineapple 
Company, Ltd., Honolulu Pineapple Company, Ltd., Kahaluu 
Pineapple and Ranch Co., Ltd., and the Koolau Fruit Company, 
Ltd. Commissioners Nugent and Thompson dissented. The 
dismissal of the complaint is particularly interesting to gro- 
cery jobbers in the light of the present status of the consent 
decree case. 

“Riding” the Manufacturer—According to Charles C. Dunn, 
counsel for the American Grocery Specialty Manufacturers 
Association, “Someone is active in directing the foreign corpo- 
ration laws in the Southern States against grocery specialty 
manufacturers, and I think I know who it is.” The grocery 
manufacturers have been considerably annoyed during recent 
months by what they regard as oppressive enforcement of for- 
eign corporation laws on the books of some of the Southern 
States. In some instances specialty manufacturers have with- 
drawn from one or two of the Southern States to get away 
from the “foreign” corporation statutes. 

The National’s Convention—E. F. Brewster, Chairman of 
the National Wholesale Grocers Association’s 1926 convention 
committee, reports that early indications are that there will be 
an unusually large attendance at the meeting this year. Be- 
cause of the gathering of retailers in the same city at the same 
time, it is expected that many canners, grocery products man- 
ufacturers and brokers will attend the sessions. Plans for the 
convention are announced by Mr. Brewster as follows: 


: 
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The 1926 Convention of the National Wholesale Grocers 
Association, to be held June 21-24, inclusive, at Rochester, N. 
Y., Powers Hotel headquarters, will be the year’s largest and 
most significant gathering of the leaders in all branches of the 
food trades, particularly distribution. As has been announced, 
the National Association of Retail Grocers is meeting in the 
same city on the same dates, and both Conventions will open 
on Monday afternoon, June 21, at 1 o’clock, in joint session, at 
the Community Auditorium, that offers ample accommodations 
for five thousand people. This will be one of the outstanding 
events of the Convention, and wholesale grocers and their 
friends are urged to arrange to be in Rochester for this open- 
ing session. 

Frank D. Bristley, president the American Grocery Spe- 
cialty Manufacturers Association, will preside at this session, 
and the presidents of both the Retail and Wholesale Grocers 
Associations will address the meeting. There will be other 
features of genuine interest. 

The directors of the Association, with wholesale grocers 
as their guests, will meet in accordance with annual custom 
on Tuesday morning, June 22, in the Convention Hall, Powers 
Hotel. John Blaul, veteran wholesale grocer, Burlington, Ia., 
will address the meeting on “Recollections of the Wholesale 
Grecery Business in 1870.” Various individual directors, rep- 
resentative of all sections of the United States, will give three 
minute talks on: 1, “What I Am Doing to Further Sales Pro- 
motion Work in My Business to Improve the Efficiency of My 
Retail Grocer Customers in Order that They May Serve the 
Consumer,” or, 2, “What Operating Economies I Have Adopted 
Successfully to Increase the Efficiency of My Business.” 

In addition to these features, arrangements have been 
made whereby these wholesale grocers attending the Conven- 
tion seeking information from other wholesale grocers, whose 
experiences have equipped them to give authoritative answers, 
may be brought together. Therefore, wholesale grocers desir- 
ing information regarding general policies or details of whole- 
sale grocery management should prepare their questions to be 
submitted to the Secretary of the Asscciation either by mail or 
at the Convention, so that the inquiries can be placed before 
the meeting and volunteers to answer the inquiries can be se- 
cured. Wholesale grocers should feel free to make generous 
use of this opportunity. Wholesale grocers will be in attend- 
ance at the Convention who will be thoroughly equipped to 
answer every type of question as a result of personal experi- 
ence or individual success. 

On Tuesday night, June 23, the National Wholesale Gro- 
cers Association will act as host to all attending the Rochester 
Conventions. The highly interesting amateur-professiona! 
“Grocery Follies” of last year’s entertainment will be held at 
the Community Auditorium, and will be under the supervision 
of George Slate, Jr., New York city, who contributed so much 
to the success of the similar entertainment at West Baden last 
year. 

Further sessions of the Conventions will be held Tuesday 
afternooon, Wednesday morning and Thursday morning at the 
Convention Hall, Powers Hotel. These sessions wiil, as usual, 
be made practical and interesting. Speakers of national repu- 
tation in wholesale grocery affairs will be featured. 

J. Frank Grimes, W. W. Thompson & Co., wholesale gro- 
cery accountants, who have just completed, in co-overation with 
the Association, a study of the costs of doing business in 1925, 
will be one of the speakers at the Thursday morning session. 
and he will be followed by A. H. Simpson, National Grocers 
Company, Limited, Toronto, the great new grocery company of 
Canada. Mr. Simpson, as one of the operating officials of the 
new Canadian organization, will discuss in detail developments 
resulting from the organization of the new wholesale grocery 
company in Canada, about which there has been so much dis- 
cussion. 

Reduced railroad rates will be in effect under the identifi- 
cation convention certificates plan. These certificates have al- 
ready been distributed to members. Extras can be secured 
“rom this office. Special convention trains or cars for retail 
and wholesale grocers and others who will attend the Conven- 
tions will be made up in New York, Chicago, Cincinnati, In- 
dianapolis, Kansas City, St. Louis, Minneapolis, St. Paul and 
Omaha. Full details may be secured from local railroad offi- 
cials or local wholesale and retail association officials. 

President Morey desires that all be notified that the 1926 
convention meetings will be run on schedule time. Members 
and guests are urged to attend the sessions consistently in 
due courtesy to the speakers. Members and guests are also 
requested particularly to make it a point not to make busi- 
ness engagements or rather in the lobbies during the period 
of the Convention sessions. There will be plenty of oppor- 


tunity for these men when the sessions are not going on. 
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Wholesale Grocers are not only urged to lay aside their 
routine duties and attend the Rochester Convention, but also 
to arrange to arrive in Rochester in ample time for the Mon- 
day afternoon session and to remain through the Thursday 
session at which Messrs. Grimes and Simpson will be featured. 


DEWEY & ALMY CHEMICAL COMPANY SENDS 
RESEARCH CHEMIST TO SINGAPORE 


R. Henry L. Gilbert, Jr., 
M assistant chief chemist xu 
” for the Dewey & Almy 

Chemical Co., Cambridge, 
Mass., manufacturers of the 
well-known Gold Seal and 
Dewalco can sealing com- 
pounds, soldering fluxes and 
labeling adhesives, has now 
arrived in Singapore to study 
rubber latex at its source. 
Latex (the milk of the rub- 
ber tree) is a vital constit- 
uent of Gold Seal Lining 
Compound, the non-inflam- 
mable, benzol-free scaling 
medium which promi- 
nent can manufacturer has 
characterized as the “great- 
est advancement in can-mak- 
ing practice for years.” Mr 
Gilbert has been extended 
the facilities of the leading 
American, English and 
Dutch laboratories in the Straits Settlements, and ex- 
pects to accumulate much valuable data during the 
next six months. 


CANNING NEWS AND NOTES 


What’s doing in all parts of the Country. New firms, 
changes etc. 


Hoquiam, Wash.—A campaign to raise $60,000 by stock 
subscriptions for the construction of a $100,000 fruit and veg- 
etable cannery on Grays Harbcr property has been realized by 
Hoquiam Chamber of Commerce. 

Anacortes, Wash.—Contract to remodel the plant of the 
Crest canning plant here has been awarded to the Industrial De- 
velopment and Construction Co. The work will cost about $20,- 
000 and will begin at once. 

Aberdeen, Wash.—Construction of the cannery for which 
the Chamber of Commerce raised $35,000 will begin in about 10 
days. H. G. Ribbeck, of Everett, is to manage the business. 
Fruit and vegetables will constitute the output. 


San Francisco, Cal.—Operation of the five canneries owned 
by the Virden Canning Company has been taken over by inter- 
ests representing Balfour, Guthrie & Co. The canneries are lo- 
cated in Marysville, San Jose, Fruitvale, Elmhurst and Emery- 
ville. It was also learned that the Oroville cannery, known as 
the Sunical plant, has been sold to the Hearst estate. Negotia- 
tions are now being conducted with a local wholesale butcher 
for the sale of the Virden meat packing plant, in South San 
Francisco. It is understood that President Charles E. Virden 
will take up.new quarters adjacent to the Pioneer Fruit Com- 
pany, in the Wells-Fargo Building, and devote all his time to 
that concern. Francis E. Laney is to assume charge of the 
five plants at once. 


Redwood City, Calif.—Pratt-Low Preserving Co. will erect 
a factory 50x150 feet, also new fruit room and cutting room. 
Machinery costing $10,000 will be installed in the cook room. 
New building will cost $20,000. 

San Jose, Calif.—The California Packing Corp. will erect 


a $105,000 canning plant at Bush and San Fernandino streets. 
Permit issued. 
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THE CANNING TRADE 


NOW’S THE TIME 


You should have a copy of this invaluable book 
on hand for quick, ready reference. 


It may be the means of saving you many dollars in 
Spoiled goods or ruined quality. 


It Is Insurance Against 
Mistakes. 


Men who have it say they would not take $1000. 
for it if they could not get another copy. 


A Processor of 35 years experience said he did 
not know how much he needed it. 


THIS BOOK furnishes the answer to the man who really wants to im- 
prove his quality, and have his goods safe and always dependable. 


You may think you Do Not Need It-- 
But the house with this book in the Safe 
feels a confidence, an-ease-of-mind, which 
no other $10.00 can buy !! 


PRICE $10.00 with order, postage prepaid. 
For Sale By All Supply Houses, Dealers etc, Published by 
THE CANNING TRADE 
Baltimore, Mad. 
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di we masa! 


CORN MIXING SYSTEM 


CIRCLE HOIST AND CRATE 


CONTINUOUS COOKER 


BERLIN CHAPMAN 


MACHINERY 


COMPLETE EQUIPMENT FOR ANY 

CANNING PLANT AND COMPETENT 

ENGINEERS TO LAY IT OUT AND 
INSTALL IT. 


TomaTo soakinc Tank bBerlin-Chapman Company Berlin, Wis. 
Tri-States Salesman:—H. R. Harding, 2827 Winchester St., Baltimore, Md. 


PEA ELEVATOR 


TRADE-MARK SPECIALIST ESTABLISHED I856 
Lf ATTORNEY AT LAW (Since 1906) PATENT COUNSEL PHIL. EMRIC 
: Recommended by The American Wholesale Grocers Association 


d Other National Organizations, a ating 10,000 Members. Ask 
references of Special Offer CAN. NERS PACAE, rs 
C. E. RICHARDSON 
Albee Building WASHINGTON, D. C. | SUPPLIES 
% 


824 MAIN ST. CINCINNATI,.O.U.S.A. 


THE 1925 DIRECTORY OF CANNERS 


A list of the canners of the United States, complied by the National Canners’ Association, 
from Statistical Reports and such other reliable data. 16th Edition. 

Carefully prepared and up-to-date; lists corrected by Canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 


brokers, machinery and supply men, salesmen, and practically everybody interested in the 
canning industry. Get your order in early. 


National Canners Association, 1739 H St. N. W. Washington, D. C. 
Personal Checks Accepted 
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excel 


Designs 
of Artistic erit 


Ask for our Superior Line for your ~~, Grade. 
Stecher Lithographic ©. 
Rochester, NY. 


Our Labels 
are the Highes est Standard 


for Commercial Value. 


Va 


>. 


One quarter turn of Con- 
trol wheel stops travelling 


AUTOMATIC 
CONTROL draper, closes off steam 
and water or vice versa. 


Over-scalded or under-scalded tomatoes 
both of which spell a loss entirely elimin- 
ated. Other Monarch features include a 
non-Slip draper drive, super-heavy con- 
struction, protection for operator and 
steam economy. Descriptive folder on re- 
quest. 


S. O. RANDALL’S SON 
Third and Dillon Sts. 
BALTIMORE, 


Rotary Tomato Washer 


MARYLAND 


Tomato Elevator 


MONARCH 
SANITARY Tomato 
WASHER and Sealder 


DO NOT TAKE CHANCES 


with your supplies, cans, cases, labels, 
shooks, etc. Their loss at this season 
would be disastrous. 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


can protect them at a cost so reason- 
able that you cannot afford to take 
chances with inadequate insurance. 


Send your instructions for additional insurance to 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 
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HE POWER of attractive labels 
to help sales has been repeat- 

edly proved. 
Putting your product on the deaier’s 
shelves does not complete the sale. 
Why not help the dealer sell your 


will create a favorable impression. 


Let us show you what we mean, n by 
attractive labels. ‘a 


: CONSULT OUR 
_ TRADE MARK BUREAU | 


No new brand should ‘be adopted 
without careful investigation. 
We operate a Trade Mark Bureau 
for the benefit of our customers.: It 
contains records of over 829,000 
brand names including all registered 
brands. The service is free. : 


The United States Printing 
& Lithograph Company . 


Color Printing Headquarters 


CINCINNATI BROOKLYN 
55 BEECH ST. 70 N. 3rd. ST. 


BALTIMORE 
439 CROSS ST. 


goods by using attractive labels that ' 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are welcome. 


THE WISDOM OF THE AGE 
“It’s time there was some agreement between you and my 
daughter, young man.” 
“The fact is, sir, I’m a bit nervous at the idea of marriage.” 


“Pooh! Why, before I was married I didn’t know what 
fear was.” 


LOOK NATURAL 
Particular Photographer—No—it isn’t right yet somehow, 
madam. That hand doesn’t look quite natural. 
Fed-Up Husband—How about putting it in my pocket? 


SHORT TURN 


All the world’s a stage, and all the doctors ushers—both 
ways. 


A FAIR EXCHANGE 
“T told him he was a brute, and returned all his beastly 
presents.” 
“And what did the wretch do?” 


“Sent me a dozen boxes of face powder in return for what 
he had taken home on his coat!” 


OR GET FIRED 
Frank—I’m going to be made a member of the firm soon. 
May—How come? 
Frank—The boss told me to take an interest in the busi- 
ness.—“Ideals,” Loew’s Circuit. 


OUT WITH IT 
Father—My son, I’m afraid that I will never see you in 
heaven. 
Son—Whatcha been doin’ now, Pop? 


BEAUTY AND THE BEAST 
Moore—What nationality are vou? 
Henry—Well, my mother was descended from Pocahontas— 
and I’m an Elk on my father’s side.—Keith-Albee Circuit. 


TRUE AILMENT 

Mrs. Clancy—Where have I seen that irl before? 

Mrs. O’Leary—That’s Mrs. Grogan’s daughter, what used 
to be called Agnes. She went on the stage and has a nom-de- 
plume now. 

Mrs. Clanev—Poor girl. 


Her mother wasn’t too strong, 
eyther.—kKeith-Albee Circuit. 


PIN FEATHERS 
Mrs. Smith—That flapper neighbor of ours has her face in 
mud-packs continually. 
Mr. Smith—She’s some chicken. 
Mrs. Smith (sarcastically and jealously)—More like a clay 
pigeon. 


SHE KNEW 
Tittle Naney—Mother. T know what drawing is! 
Mother—Do vou? Well. what is it? 


Nancy—Drawing is thinking and then marking round the 
think! 


—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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WHERE TO BUY 


THE BUYER’S GUIDE. 


———=the Machinery and Supplies you need and the Leading Houses that supply them 


Consult the advertisements for details. 


ADJUSTER, for Chain Devices. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 

Phil Emrich, Cincinnati. 

BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, Etc. 
See Cannery Supplies. 

BELTS, Carrier, Rubber, Wire, Etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed 
BELTING. 

The Fairbanks Co., New York. 

BOARD, Corrugated Wrapping. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Caps. See Caps. 

Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Edw. Ermold Co., New York City. 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 

BOX (Corrugated) SEALING MACHINE. 

A. K. Robins & Co., Inc., Baltimore. 

Boxes, Corrugated Paper. See Corrugated 
Paper Products. 
BOXING MACHINES. 
Machine Works, Westminster, 


Fred H. Knapp Co., Ridgewood, N. J. 
BROKERS. 

Howard E. Jones & Co., Baltimore. ; 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. 

Buckets. 

Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City 

Ayars Mach. Co., Salem, N. J. 
Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams, Machine Co., Max, New York City. 

E. W. Bliss & Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

Slaysman & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
CAN SEALING COMPOUNDS. 

Ams. Machine Co., Max. New York City. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
CAN WASHING MACHINES. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 

American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 

Heekin Can Co., Cincinnati, O. 

Metal Package Corp., New York. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

U. S. Can Co., Cincinnati, Ohio. 

Wheeling Can Co., Wheeling, W. Va. 
CANNERY SUPPLIES. 

Ayars Mach. Co., Salem, N. J. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Berlin-Chapman Co., Berlin, Wis. 

Phil Emrich, Cincinnati. 

H. A. Kries & Son, Baltimore. 

The Langsenkamp Co., Indianapolis. 

S. O. Randall's Son, Baltimore, Md. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 


See Enameled 


Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Bartimore. 


Can Stampers. See Stampers and Mark :2rs. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Capping Steels, Soldering. See Cannery Sup 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. 
Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAK MAKERS’ 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 


CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 


CLEANING AND GRADING MACHIN- 
ERY, Fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
Clocks, Process Time. See Controllers. 


CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co.. Max, New York City. 
FE. W. Bliss Co.. Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Il. 
Slaysman & Co., Baltimore. 
Coils. Copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 


CONVEYORS AND CARRIERS, Canners. 
Rerlin-Chanman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls. N. Y 
Hansen Cang. Mchy. Corp.. Cedarburg, Wis. 
A. K. Rohins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


COOKERS, Continuous, Agitating. 


Anderson-Barngrover Mg. Co.. San Jose, Cal. 
Berlin-Chanman Co.. Berlin. Wis. 

Cookers. Retort. See Kettles, Process. 
Souder Mfg. Co., Bridgeton, N. J 

COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Rerlin-Chanpman Co., Berlin, Wis. 
Sprague-Sells Corp.. Chicago. 

COPPER COILS, for Tanks. 
Rerlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., indianapolis. 
Sprague-Sells Corp., Chicago. 

Copper Jacketed Kettles. See Kettles, Cop 


CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnatt. 

CORKING MACHINES. 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Avars Machine Co., Salem, N. J. 
Rerlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral. Ohio. 

A. K. Rohins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Rerlin-Chapman Co., Berlin, Wis. 
Morral Bros.., Morral. Ohio. 

A. K. Rohins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Avars Machine Co., Salem, N. J. 


CORN HUSKERS AND sILKERS. 
Rerlin-Chanman Co.. Berlin. Wis. . 
Huntley Mfg. Co., Silver Creek, N. Y. 
Mortal Bros., Morral, O 
Spracue-Sells Corp., Chicugo. 

Peerless Husker Co., Buftuio, N. Y. 

Corn Mixers and Agitators. See 

Cooker Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, Etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 

Berlin-Chapman Co., Berlin, Wis. 

dw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

Cutters, Corn. See Corn Cutters. 

Cutters, Kraut. See Kraut Machinery. 

Se String Bean. See String Bean 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U.S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


Double Seaming Machines. 
Machines. 


DRYERS, Drying Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 

Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, Etc. 

Phil Emrich, Cincinnati. 

The Langsenkamp Co., Indianapolis. 

Sprague-Sells Corp., Chicago. 

A. K. Robins & Co., Inc., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Enameled-lined Kettles. See Tanks. 
EVAPORATING MACHINERY. 

Rerlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 
Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
Chisholm-Ryder Co., Niagara Falls, N. 
The Fairbanks Co., New Yok. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicugo. 
FIBRE CONTAINERS for Food (not her- 
metically sealed). 


American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 


FIBRE PRODUCTS, Boxes, Boxboards, etc. 


Hinde & Dauch Paper Co., Sandusky, O. 


Fillers and Cookers. See Corn Cooker- 
Fillers. 
Bottles. 


Filling Machines, 
Machinery. 


FILLING MACHINES, Can. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 


See Closing 


See Bottlers’ 


Ayars Machine Co., Salem, N. J 
Rerlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Karl Kiefer Machine Co., Cincinnati, O. 
The Langsenkamp Co.., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprasue-Sells Corp., Chicago. 
F. M. Wright Co.. Olean, N. Y. 
Filling Machine, Syrup. See Syruping Mach. 


FINISHING MACHINES, Catsup, Etc. 
Karl Kiefer Mach. Co., Cincinnati. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Food Choppers. See Choppers. 

Friction Top Cans. See Cans, Tin. 

Fruit Graders. See Cleaning and Grading 

Machinery, Fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
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GENERAL AGENTS for Machinery Mfrs. 
Berlin-Chapman Co., Berlin, Wis.. 
A. K. Robins & Co., Inc., Baltfmore. 
Sprague-Sells Corp., Chicago. 

Generators, Electric. See Motors. 


GLASS-LINED TANKS. 

Pfaudler Co., Rochester, N. Y. 

Sprague-Sells Corporation, Chicago.. 
GLUES, for Sealing Boxes. 

Arabol Mfg. Co., New York. iii 
Governors, Steam. See Power Plant Equip. 
Gravity Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green Pea aeemere. See Cleaning and 

Grading Machinery. 
Hoisting and Carrying Mchs. See Cranes. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 

Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Sprague-Sells Corp., Chicago. 

KETTLES, Copper, Plain or Jacketed. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Kettles, Enameled. See Tanks, Glass-lined. 
KETTLES, Process. 

Ayars Machine Co., Salem, N._J. 

Berlin-Chapman Co., Berlin, Wis. 

S. O. Randall’s Son, Baltimore. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

KNIVES, Miscellaneous. 
i ich, Cincinnati. 

Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Baltimore. 
KRAUT CUTTERS. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
KRAUT MACHINERY. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 

. Ermold Co., New York City. 

Pood H. Knapp Co., Ridgewood, N. J. 

Morral Bros., Morral Ohio. 

Sprague-Sells Corporation, Chicago. 
LABEL MANUFACTURERS. 

t Litho Co., Detroit, Mich. 

& Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. Y. 

U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 

Etc. 

National Canners Asso., Washington, D. C. 
MARKING INK, POTS, Etc. 
hil Emrich, Cincinnati.. 

" Markers, Can. See Stampers & Markers. 
Marmalade Machinery. See Pulp Mchy. 
MILK CONDENSING & CANNING MCHY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Yastrow Machinery Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 

chines. 
OYSTER CANNERS’ MACHINERY. 
lin-Chapman Co., Berlin, Wis. 

& Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machinery Co., Baltimore. 

Packers’ Cans. See Cans. 
Pails, Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 
PARING MACHINES. 

Phil Emrich, Cincinnati. 

Sinclair-Scott Co., Baltimore. 

PASTE, CANNERS’. 

Arabol Mfg. Co., New York, Cambridge, Mass. 

Edw. Ermold Co., New York City. 

F. H. Knapp Co., Ridgewood, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 

Brotherton, Kirk Seed Co., Bozeman, Mont. 

Gary Hay & Grain Co., Bozeman, Mont. 

D. Landreth Seed Co., Bristol, Pa. 

Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Cq., Berlin, Wis. 

“hisholm-Ryder Co., Niagara Falls, N. Y. 

F. Hamachek Mach. Co., Kewaunee, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 


Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, Wis. 

PEA VINE FEEDERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Co., Kewaunee, Wis. 
PEELING KNIVES. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. __ 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 

Sinclair-Scott Co., Baltimore. 

PEELING TABLES, Continuous. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Perforated Sheet Metal. See Sieves and 

Screens. 

Picking Boxes, Baskets, Etc. See Baskets 

Picking Belts and Tables. See Pea Can- 

ners’ Machinery. 

PINEAPPLE MACHINERY. 

E. J. Lewis, Middleport, N. Y. 

Sprague-Sells Corp., Chicago. 

Zastrow Mchy. Co., Baltimore. 

Platform and Wagon Scales. See Scales. 

Picking Belts and Tables. See Pea Mchy. 

PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 

POWER PLANT EQUIPMENT. 

The Fairbanks Co., New York City. 

H. A. Kries & Son Co., Baltimore. 

Power Presses. See Canmakers’ Mchy. 

Power Transmission Mchy. See Power 

Plant Equipment. 

PRESERVERS’ MACHINERY. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

PULP MACHINERY. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. . 

Sprague-Sells Corp., Chicago. 

PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Balttmore. 
Slaysman & Co., Baltimore. 

Retort Crates. See Kettles, Process. 

RUBBER GLOVES, Factory. 
Phil Emrich, Cincinnati. 

RHUBARB CUTTER. 

E. J. Lewis, Middleport, N. Y. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 

nery Supplies. 

SEALING COMPOUNDS, Can. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
SEALING MACHINES Box. 

A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 

ing Compounds. 

Sanitary (open top) Cans See Cans. 

Sardine Knives and Scissors. See Knives. 

SCALDERS, Tomato, Etc. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

F. H. Langsenkamp Co., Indianapolis. 

S. O. Randal’s Son, Batimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

SCALES, Platform, Table, Etc. 

The Fairbanks Co., New York City. 
Scalding & Picking Baskets. See Baskets. 
Screw Caps, Bottle.. See Caps. 

Sealing Machines, Bottle. See Bottlers’ 

Machinery. 

SEMESAN, Seed Treatment. 

— DuPont de Nemours Co., Wilmington, 

el. 


See Can- 


SEEDS, Canners’, All Varleties. 
Brotherton-Kirk Seed Co., Bozeman, Mont. 
. B. Keeney & Son, LeRoy, N. 
D. Landreth Seed Co., Bristol Pa. 
Rogers Bros. Seed Co., Chicago. 

Separators. See Pea Canning Mchy. 
= Machines, Cans. see Closing Ma- 
chines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 

ameron Can Mchy. cago, IIl.. 
Slaysman & Co., Baltimore. 

untley es. Co., ver Creek, N. Y. 
Sinclair-Scott Co., Baltimore 


Huntley Mfg. Co., Silver Creek, N 


SILKING MACHINES, Corn. 

Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Sorters, Pea. See Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
See Power Plant Equipment. 
Supply House and General Agents. See 
General Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., saltimore. 
Sprague-Sells Corp., Chicago. 

F. M. Wright & Co., Olean, N. Y. 

Tables, Picking. See kea Canners’ Mchy. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Steam Jacketed Kettles. See Kettles. 

Steam Retorts. See Kettles, Process. 

STENCILS, Marking Pots and Brushes, 

Brass Checks, Rubber and Steel Type, 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. 


STIRRERS FOR KETTLES. 


F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. Y. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., eee Wis. 
E. J. Lewis, Middleport, N. Y. | 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TANKS, METAL, 


Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

Slaysman & Co., Baltimore, Md.. 

Sprague-Sells Corp., Chicago. 
TANKS, Glass Lined, Steel. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Pfaudler Co., Rochester, N. Y. 

Sprague-Sells Corp., Chicago. 
TANKS, WOODEN. 

Baltimore Cooperage Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
Testers, Can. See Canmakers’ Mchy. 
THERMOMETERS, Gauges, Etc. 

Phila. Thermometer Co., Phila., Pa. 
Ticket Punches. See Stencils.. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

F. M. Wright Co., Olean, N. Y. 
TOMATO, PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
TRADE-MARKS. 


C. E. Richardson, Washington, D. C. 

Variable Speed Countersnafts. See Speed 

Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 

Washers, Bottle. See Bottlers’ Machinery. 

WRAPPERS. Corrugated Bottle. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J... 
Berlin-Chapman Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 

WASHERS, Fruit, Vegetable. 

Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 
Washing and Scalding Baskets. See Bas- 


kets. 
Windmills and Supply Systems. 


See Tanks, 

Wrappers, Paper. See Corrugated Paper 
Products. 

Wrapping Machines, Can. See Labeling 
Machinery. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


4 


THE 


CANNING TRADE 


SUBALT Os 


iper 


The use of these machines 
results in much economy 
of solder as well as materi- 
als, improving the appear- 
ance of the can. 


Built to take any size can. 


LAYSMAN & COMPANY 


i 801-811 East Pratt Street 
BALTIMORE, MD. 
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ESTABLISHED 1878 


FOR 49 YEARS THE CANNED FOODS AUTHORITY 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Vol 49 — Published at BALTIMORE, (every) MONDAY, JUNE 13, 1927 


ON can of food is merely one of thousands ingly. The market has never been glutted 
to 4 packer —but it is your whole pack with quality canned foods. Cans count, in 
to the woman who feeds her Eemily from it. uality packing — cans and all that goes with 

them, such as closing machines and service. 
Today’s customers stay with you if today’s You can feel secure about ample supply of 
canned food purchases turn out to be all that | Canco cans, about the efficiency of Canco 
is expected. It pays handsomely to consider closing machines. And have you experienced 
oan as repeat customers and to pack accord- _ the competence of Canco service ? 


American Can Company 


CONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON FIBRE 
METAL SIGNS ano DISPLAY FIXTURES 


= 
No. 43 
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ARTISTIC 


PHELPS CAN CO 


MANUFACTURERS OF 
TIN CANS. 
CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE, MD. 


